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FAVORITE RECIPES 


FROM MY COOK BOOK 
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Digitized by the Internet Archive 
in 2021 with funding from 
University of North Carolina at Chapel Hill 


https://archive.org/details/recipesOOunse 
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) D J. Farrar 


Prepare 24 hours ahead, 


1 pkg, frozen chopped spinach, 1c, green onions including laps 


cooked and drained 1/2 tsp, beau monde dressing 
1 ¢e, sour cream 1/2 tsp, dill weed 
1/2 ¢, mayonnaise salt and pepper 


1/2 ¢, fresh parsley 
Cook spinach and drain well. Fold into small bowl in which 
sour cream, mayonnaise and other ingredients have been mixed, 


CHEESE NUT ROLL Jeanne Penkava 

1 egg 2c, confectionsers sugar 

1 tbsp, butter 1/2 ¢, chopped nuts, peanuts or 
3/4 c, peanut butter pecans 


1 tsp, vanilla 

Beat egg and mix with other ingredients, sugar, butter (melt- 
ed or softened) peanut butter and vanilla. 

Roll into 1 inch balls then roll in chopped mts, Put in 
refrigerator to cool and firm up. 


STRAWBERRY CREPES Angela Dowell 
1-8 oz, pkg. cream cheese 1 ¢, heavy cream, whipped 
11/4 c¢, sifted confectionsers 1/2 tsp, vanilla 

sugar 31/2 ¢, sliced strawberries 
1 tbsp, lemon juice 8-8 inch crepes 


1 tsp. grated lemon rind 

Combine softened cream cheese, sugar, lemon rind, and vanilla; 
mix well until blended, Fold in whipped cream, Fill crepes with 
about 1/3 ¢. fruit and about 1/3 c, cream cheese mixture, roll up. 
Top with remaining cream cheese mixture and fruit. 


CREPES: 
1c, milk 1/2 c. flour 
2 tbsp, butter 1 tsp, baking powder 


2 eggs, beaten 1/2 tsp. salt (Cont'd) 


=on 


Crepes (Cont'd, ) 


Heat milk and butter in saucepan, Sift flour, When slightly 
cooled, beat in eggs, flour, baking powder and salt, Beat until 
smooth, Grease skillet lightly. Heat, pour in batter, Tilt skil- 
let to cover evenly. Cook 1 minute. Loosen with spatula and flip. 
Brown on other side, Top with favorite mixture, 
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—BANANA GRIDDLE CAKES LAShawn Richardson 
2c, all-purpose flour 2 eggs 

5 tsp, baking power 2c, milk 

1 tsp, salt 1/3 ¢c, melted shortening 

1 tsp, rumn=spice flavor 2 bananas (medium) 


3 tbsp, sugar 


Sift flour, resift with dry ingrdients, Beat eggs in the 
mixing bowl. In another bowl, mash up the bananas and then beat 
with the eggs, Beat until smooth, Add milk, stir well, Stir in 
melted shortening. Have the griddle heated, If use 1/4 c, of 
batter, you'll make at least 25 pancakes, You can use other fruits 
if you want to, Set griddle on 400 degrees, 


FAVORITE PANCAKES Sylvia Robertson 
21/2 c, sifted all-purpose 1 tsp, salt 
flour (for Whole Wheat pan~ 2 beaten eggs 
cakes, mix Whole Wheat and 2c, milk (ee thinner pancakes 
Unbleached flour) add a little more milk) 
5 tsp. baking powder 2 tbsp, salad oil 


2 tbsp, sugar (optional) 

Sift together dry ingredients, Combine egg, milk, and salad 
oil; add to dry ingredients, stirring just till moistened, Bake 
on hot griddle, Makes about 12 6—inch pancakes, 


SCOTLAND SHORTBREAD Joesphine Farrar 


Lc, butter 2c, sifted flour 
3/4 ce, sifted 4x sugar 

Let butter stand 1 hour at room temperature, Cream, add 
sugar and beat until light and fluffy. Add flour gradually, make 
a soft dough, Chill 1 hour, Roll out on floured surface to 1/3 
inch thickness, Cut in squares, Bake on ungreased cookie sheet 
in 325 degree oven 12-18 mimtes, until dough is very lightly 
brown, Cool on wire rack, Makes 2 1/2-3 dozen, 


SOUR CREAM CORFEE CAKE Repos Laue 


. butter 2 eggs 
we ee 2c, sifted flour (Cont'd) 


col rm 
Sour Cream Coffee Cake (Cont'd) 


1 tsp. baking powder lc, sour cream 
1 tsp, baking soda 1 tsp. vanilla 
1/2 tsp, salt 

NUT MIXTURE: 

1/3 c, brown sugar 1 tsp, cinnamon 
1/4 o, white sugar 1 ce, chopped mts 


Cream together the butter, sugar and eggs. Sift together flour, 
powder, soda and salt, add alternately with the sour cream begin- 
ning and ending with dry ingredients, Add vanilla and spread 1/2 
of the batter in a greased 9x9x2 inch pan, cover with 1/2 of mut 
mixture; and add rest of batter; then rest of nut mixture, Bake 
325 degrees for 45 mimtes, 


GRUEFINS Susan Pieper 

3/4 ¢, all-purpose flour 1/2 ¢. brown sugar, firmly pakced 
3/4 ¢, whole-wheat flour 2 eggs, beaten 

1/2 tsp, salt lo, milk 

4 tsp, baking powder 1/3 c, vegetable oil 

1 c, GRANOLA 


MIX 

Preheat oven to 425 degrees F, (220 degrees C.) Generously 
butter mffin pans, In a large bowl, combine all-purpose flour, 
whole-wheat flour, salt, and baking powder, Add GRANOLA MIX and 
brown sugar, Stir well, In a small bowl, combine egg, milk and 
oil, Add all at once to dry ingredients, Stir until just moist- 
ened; batter should be lumpy. Fill prepared mffin pans 2/3 fll, 
Bake 15 to 20 minutes, until golden brown, Makes 12-15 large mf~= 
fins, 


ERAN MURR INS Joesphine Farrar 
2c, 100 percent Bran 1 qt, butter milk 
2c, boiling water 5 c, flour 
1c, solid vegetable short= 1 1/2 tsp. salt 
g 5 tsp, baling s 
3c, white sugar (I out this 4 ¢@, allebran 


in half) (Cont'd) 


Bran Muffins (Cont'd) 


4 eggs 


Soak the 100% bran in the boiling water, Cream the shortening 
and the sugar together and add the eggs and the buttermilk, Add 
the soaked bran to the mixture and then add the flour, salt, soda 
and all bran, Bake in 400 degree oven for 15 mimutes, 

This recipe makes 4 quarts of batter and will keep in the 
refrigerator for 3 to 4 weeks, 


QUICKIE MUFFINS Sadie Parks 

1c, flour (1/2 c, bran or 1 rounded tbsp, mayonnaise 
wheat germ and 1/2 o, flour) 3 tsp, baking powder 

1 tsp, salt 1/2 c, sweet milk 


Put all ingredients into mixing bowl and stir until smooth, 
Grease muffin pan and divide into eight mffin coups. Bake at 450 
degrees about 8 minutes, 


CHEESE MUFFINS 

2c, flour 1 egg 

4 tsp, baking powder 11/4 c, milk 

1 tbsp. sugar 3 tbsp, soft butter or margarine 
1/2 tsp, salt 1/2 lb, sharp cheddar cheese 


Preheat oven to 350 degrees, Grease mffin tins well, Mix 
baking powder, flour, sugar and salt in mixing bowl, 

Place eggs, milk, butter, and shredded cheese in bowl, Add 
dry ingredients and mix only until flour is moistened, Fill pre- 
pared tins 2/3 full, Bake 15 to 25 minutes, 


BRAN MUFFINS Sarah Ashfield 
1 egg fast, such as Nabisco 100% 
1c, milk Bran Cereal 

3 tbsp, vegetable oil 21/2 tsp, baking powder 

1 1/2 c, whole wheat flour 1/2 tsp, salt 


1c, Bran flakes or Bran Break= 
Beat together first 3 ingredients, Stir in bran, let stand 


alt, Add bran 
mimites, Sift together flour, baking powder and salt, 

Pee stirring just until combined; do not overmix, Bake in 
greased mffin pan at 400 degrees 18 to 20 min, Makes 12 mffins, 


bm 


TASTY CORN BREAD Jackie Soread 
1c, corn meal 1 ege 

1/2 «, flour | milk, if needed 

1/2 tsp, salt 1 sm, can crushed corn 

2 tsp, baking powder chopped green pepper to taste 


Mix all ingredients well, Pour into greased baking dish, 
Bake at 350 degrees for 30 minutes, 





Janie Duncan 
11/2 ¢, yellow corm meal 1c, sour cream 
3 tsp, baking powder lc, cream style corn 
1 tsp, salt 3 chopped jalopinna peppers 
2 eggs lc, grated cheese 
2/3, oil: 


Mix all ingredients together except for the grated cheese, 
Pour half of the batter into a hot greased pan, Cover with 1/2 
c, grated cheese, then pour rest of batter over cheese, Sprinkle 
rest of cheese on top, Bake at 350 degrees for 35 minutes, 


BROWN BREAD Jeanne Berriman 

lc. sugar 1 tsp, baking powder 

lc, applesauce 1 tsp, baking soda 

1/4 c, erisco oil 1/2 tsp, salt 

3 egg whites 1 tsp, cinnamon 

3 tbsp, sour milk 11/2 tsp, mtmeg 

2 ¢, flour 1/2 ¢, walnuts or raisins, optional 


In large bowl, combine sugar, applesauce, oil, egg whites, 
milk and mix thoroughly, Add flour, soda, baking powder, salt, 
cinnamon and nutmeg, Mix until all ingredients are well blended, 
If you use raisins or walnuts or both, stir in last, Pour into 
greased and floured loaf pan, Bake 350 degrees-60 mimites, 


ANGEL FLAKE BISCUITS Gaythleen Mullins 


Dissolve 1 pkg, dry yeast in 5 tbsp, luke warm water, Sift to- 
gether s 


(Cont'd) 





ol hens 
Angel Flake Biscuits (Cont'd) 


5 ce. flour 1/2 tsp, soda 
5 tsp, baking powder = 3 tbsp, sugar 
11/2 tsp, salt 

Add: | 
3/4 ce, oil 2 ¢, buttermilk 


Mix together, let rise 10 minutes. Make into biscuits, let 
rise again, Bake in preheated oven 450 degrees for 15 or 20 min= 
utes, 


RED'S CORN BREAD Red Erskine 


2 beaten eggS 1c, sour cream or Yogurt 
1/2 c, salad oil 1 sm, can cream style corn 
lL ce, corn meal 3 tsp. baking powder 


11/2 tsp, salt 

Mix corn meal, salt and baking powder, Add all ingredients, 
Mix, Pour batter in hot skillet or 8 inch square pan, Bake at 
375 degrees for 30-45 minutes, 


CORN BREAD Wanda Craven 
1c, flour 1/4 c, salad oil 

1c, corn meal 3/4 c, milk 

4 tsp, baking powder 1 egg 

1 tsp, salt 


Mix together dry ingredients, Make well in center and add 
remaining, Mix well and pour into greased skillet, mffin tins 
or corn stick pans, Bake at 400 degrees for 20 minutes or until 
done, Makes one 9 inch pan or 24 mffins, 


DELUXE CORNEREAD Doris Emery 
2 eggs, beaten 1c, plain corn meal 

1/2 c, salad oil 3 tsp, baking powder 

1/2 pt. sour cream 1 1/2 tsp, salt 

1 can cream style corn 2 tsp, sugar 


Bake at 375 degrees in greased Pyrex dish for 35 minutes, 


~ Gn 


PUMPKIN. BREAD Donna Daniel 
3 ce, sugar 1 tsp, baking powder 
Beis Tatil, l tsp, nutmeg 
4 eggs, beaten 1 tsp, allspice 
1 can (16 0o2z,) Del Monte 1 tsp, cinnamon 
pumpkin 1/2 tsp. cloves 
3.1/2 ¢. flour 2/3 c, water 
2 tsp, soda 
2 tsp, salt 


Cream sugar and oil, Add eggs and pumpkin, mix well, Sift 
together dry ingredients, add dry ingredients alternately with 
water, Pour into well greased and floured 9x5 inch loaf pan, 
Bake 350 degrees for 11/2 hours or until done, Let stand 10 
minutes, then remove from pan to cool, Makes two loaves, | 


DATE-NUT_ BREAD Beth Stogner 
2 ¢, chopped dates 2c, raw sugar 

2c¢, boiling water 4 ¢, sifted whole wheat flour 
1 tsp, soda lc, chopped nuts 

2 eggs 2 tsp, vanilla 

1/2>tsp,esare 3 tsp, baking powder 

2 tsp, cinnamon 

2 tsp, butter 


Combine boiling water and soda, then add dates and butter, 
Combine beaten eggs and sugar and add to first mixture, Add flour, 
Spices, and baking powder which have been sifted together twice, 
Add nuts and vanilla, A cup of raisins may be added if desired, 
Pour into loaf pans, let stand for 5 minutes, Bake 1 1/4 hours 
at 325 degrees to 350 degrees, Loaf pans should be greased and 
the bottom lined with waxed paper, 


BANANA NUT BREAD Faye League 
1/2 c. butter 3 lg, bananas, mashed or put 
1/2 c, sugar through a sieve 

2 eggs 1 tsp, soda 

a jee lowe 2 tsp, baking powder 

1c, chopped mits 3/4 tsp, salt 


(Cont'd) 


Banana Nut Bread (Cont'd) 


1/2 c, milk 

Cream the butter, Add the sugar and beat well, Add the eggs 
and beat well, Add the bananas and nuts, Add the mixed dry in- 
gredients and then the milk, Sitr enough to mix together thoroughly 
and bake in 350 degree oven about 1 hour, Use two small loaf pans 
or 1 large, Be sure to grease and flour pans, 


BANANA NUT BREAD Sybil Penkava 
1/4 c, shortening 2 tbsp, water 

1/2 c, sugar 1 1/2 c, mashed bananas 

1/2 ¢, bran 11/2 ¢, sifted flour 

1 well beaten egg 2 tsp, baking powder 


Cream shortening and sugar, add egg, bran and mix thoroughly. 
Combine water and bananas, Add alternately with sifted dry ingred- 
dents, Mix thoroughly, add vanilla and nuts. 

Bake in paper lined 9 1/2 x 5 1/4 x 2 3/4 inch loaf pan in 
moderate oven 350 degrees for 1 hour, 


BANANA CORFEE DREAD Nancy Hall 
1/2 co, shortening 11/4 ¢, sifted all purpose flour 
1c, sugar 3/4 tsp, soda 

2 eggs 1/2 tsp, salt 


3/4 c, mashed ripe banana 

Cream shortening and sugar until fluffy. Add eggs, one at 
a time, beating well after each, Stir in banana, Sift together 
dry ingredients, Add to banana mixture; mix well, Pour into 
greased 9x9x2 inch pan, Bake at 350 degrees for 30 to 35 minutes, 
Variation: Add 3/4 c, chopped mts to batter. 


BANANA NUT BREAD i kcal 


i 11/2 ¢, mashed bananas 
nin 
ye o ae E 1 1/2 ¢, sifted flour 
1 well beaten egg 1 tsp, vanilla 
1c, bran 1/2 c, chopped 


tid 
2 tbsp, water (Cont'd) 


1 Qn 
Banana Nut Bread (Cont'd) 


Cream shortening and sugar, add egg, bran, mix, Combine 
water and bananas; add alternately with dry ingredients, Mix 
thoroughly, add vanilla and nuts, Bake in a paper line loaf pan 
at 350 degrees for 1 hour, 


Biscurrs Thelma Anthoney 
2 ¢, sifted all purpose flour 1/4 c. vegetable oil 

3 tsp, baking powder 2/3 ¢, skim milk 

1/2 tsp, salt 


Preheat oven to 475 degrees (very hot), Sift flour, baking 
powder and salt together into a mixing bowl. Pour oil and milk 
into one measuring cup but do not stir, Add all at once to flour 
mixture, Stir quickly with a fork until dough clings together, 
Knead the dough lightly about 10 times, Place dough on a plece 
of waxed paper 12 x 16 inches, Pat dough out to about 1/2 inch 
thick, Cut with unfloured medium size cookie cutter, Place bis- 
cuits on ungreased cookie sheet and bake for 12 to 15 minutes, 
Makes 12 biscuits, f 


ANGEL, BISCULIS. Hattd Green 
1 pkg, yeast l tsp, salt 

3 tbsp, warm water 1 tsp, soda 

5a, si0ux lc, crisco 

5 tbsp, sugar 2c, butterntilk 


1 tbsp, baking power 

Dissolve yeast in water, Sift flour, sugar and baking powder 
together, Cut in shortening, Stir in yeast mixture and butter= 
milk, Roll out on floured board and cut out biscuits, Allow them 
to wise, brush with melted butter and bake at 400 degrees for 20 
minutes, Yields 4 dozen, 





EAST BisGuiie Gimy Penkava 
21/2 ¢, flour 5 tbsp, vegetable oil 

1 tbsp, active dry yeast 1/2 «. warm water | 

1 tbsp, honey 1 tsp, salt 


1/2 c, warm water (Cont'd) 


ob Fe 
Yeast Biscuits (Contd) 


Dissolve honey in 1/2 c, warm water and the yeast. Let set, 
Sift flour and salt, Put into flour, oil and 1/2 c. warm water, 
Now add the preceeding yeast mixture, Mix lightly, Roll our 1 
inch thick, Cut with a CNS cutter, Let rise 25 minutes, 
Bake up to 30 minutes at 400 degrees, | 


FESTIVAL PRUNE EREAD Linda Williams 
6 c, whole wheat flour 21/4 o, milk, scalded 

2 6, wnbleached flour 

Add to milk; P 

1/4 ¢, shortening 1/2 tbsp, salt 

1/4 oc, sugar 

Mix: 

2 pkgs, dry yeast 1/2 eo, warm water 

2 eggs, slightly beaten 2 tbsp, grated orange peel 

2 tsp, cinnamon 2c, pitted prunes, quartered 
1 tsp, ground cardamon 1c, chopped walnuts 


Add 2 c, flour to milk mixture, eggs and yeast mixture, Beat 
for 2 minutes at medium speed, Flour prunes; stir spices, fruit 
and nuts into above mixture. Add the rest of the flour, stirring 
in as mich of it as possible and lmeading in the rest, Let rise 
umtil double; punch down; shape into loaves, Let rise until al- 
most double, Bake at 375 degrees for 30—45 mimtes, Yield; 2 
large or 3 small loaves, 


MONKEY BREAD Hazel Conder 
1 o, milk 1 tsp, salt 

Lo, butter (melted) 1 pkg, dry yeast 

4} tbsp, sugar 31/2 c, all purpose flour 


ichidne milk, 1/2 ¢, butter, sugar amd salt in a saucepan, 
Heat until butter is melted, Cool, stir in yeast, Place flour 
in large bowl, Make a well in flour and pour in liquid mixture, 
Stir until blended, Cover, let rise wmtil double in bulk, Turn 
dough out on floured surface, Roll 1/4 inch thick, sari oc 
? 


wo | Den 
Monkey Bread (Cont'd) 


three inch squares, Dip each square into remaining butter, Layer 
squares in a tube or bundt pan, Let rise, Bake at 375 degrees 
for 30 to 46 minutes, 7 





Linda DuBry 
20, warm milk 1/2 6, oil 
2 pkgs, or 2 tbsp, dry yeast 1/2 c, honey 
2 eges 6 co, whole wheat flour 
2 tsp, salt 


Heat milk until it feels comfortable when dropped on wrist, 
In a small bowl, pour about 2/3 c, milk, Add 1 tbsp, honey and 
the 2 pkgs, of dry yeast, Stir, Let rise in a warm place, Ina 
largs bowl, put the remainder of milk, eggs, salt, oil, and remain- 
dex of honey, Beat with mixer, Add the yeast mixture and beat, 
Add 6 cups of whole wheat flour, Dough will be sticky, Let rise 
1 to 11/2 hours, Punch down and form into 2 loaves of bread or 
rolls, Let rise 1/2 hour, Bake bread at 400 degrees for 10 min- 
utes, reduce temperature to 300 degrees and continue baking 30- 
35 minutes, Bake rolls for 12-15 minutes at 400 degrees, 





BUTTERMILK ROLLS Mrs, Fogleman 
2¢, buttermilk 1/4 tsp, soda 

1 cake yeast 1/4 tsp, baking powder 

5 0, flour 2 tsp, salt 

3 tbsp, sugar or honey 3 tbsp, margarine or shortening 


With milk at room temperature, mix dry ingredients and knead 
well, Place in refrigerator, When planning to serve, make out 
rolls 2 to 3 hours before cooking time, When risen to twice their 
size, cook in oven at 450 degrees until brown, 


WHOLE WHEAT ROLLS atte tins. a 


Soften 2 pkgs, active dry yeast in 1/2 c, warm water (110 
degrees), Combine 1 3/4 o, milk, scalded, 1/2 c. sugar, 1 tbsp, 
salt and 3 tbsp, shortening; Cool to luke warn, Add 1c, stirred 
whole wheat flour and 1 c, sifted all-purpose flour; beat well, 


-13- 
Whole Wheat Rolls (Cont'd) 


Beat in yeast and 2 beaten eggs. Stir in 3 c, stirred whole wheat 

flour and about 2 c, sifted all-purpose flour or enough to make 

soft dough, Place in greased bowl; turn; cover and refrigerate, 
Two hours before serving, shape in rolls, Set in warm place, 

Let rise till double (approximately 11/2 hours), Bake at 400 de- 

grees for 15 to 20 minutes, Brush with butter, Makes 4 dozen, 
*You can refrigerate for several days, 






WI HEAT DINNER ROLL | Donna Daniel 
1 tbsp, dry yeast ( or 1 pkg.) 2 tbsp, butter 

11/2 ¢, warm water 1 egg 

3 tbsp. honey 3-4 o, whole wheat flour 

1 tsp. salt ) 


Grease cookie sheets or muffin tins, depending on shape of 
rolls desired, In large bowl, sprinkle yeast over water, Allow 
yeat to dissolve, about 5 minutes, Stir in honey, salt, butter 
and egg. Slowly stir in flour until dough pulls away from side 
of bowl, Turn dough out on floured board and knead until it feels 
elastic, about 5-7 minutes, Shape dough into rolls, Their size 
determines the number baked, Place on greased baking pans, Cover 
with clean cloth and set in warm place until double in size, Bake 
in oven 15 minutes or until rolls are golden brown, at 350 degrees, 

The rolls may be glazed with cream or beaten eggs before baking 
or they may be brushed with butter as soon as they come out from 


the oven, 


REFRIGERATOR POTATO ROLLS Judy Nanney 
2 med, Irish potatoes, 1 c. 2 tsp, salt 
1 pkg. yeast = : 1 o, milk(scalded) 
1/2 c, hot water or pota 1/2 ¢, sugar 
water (be sure it's not 5-5 1/2 ¢, flour (I use 2 un- 
real hot) bleached and 3 whole wheat) 
1/2 c. Crisco 


beaten 
; (ee bel potatoes and boil in salted water until tender, Save 


, Should be 1 cup, 
water, Mash potatoes thoroughly (Cont'd) 


tL Hee 
Refrigerator Potato Rolls (Cont'd) 


Dissolve yeast in potato water, Place shortening in a bowl 
and pour scalded milk over it, Stir wtil shortening is melted. 
Then add the dissolved yeast, mashed potatoes, eggs, sugar and 
salt. Beat all together, 

Sift flour before measuring. Add 4 cups flow and beat the 
batter well, Stir in remaining flour or toss dough onto a board 
and knead the flour in, Place dough in greased bowl and turn to 
grease dough on all sides, Cover, Chill dough for 24 hours, It 
will keep a week, 

The recipe said to take out 2 hours before baking and put 
in pans, but mine usually took longer than 2 hours to rise, 


Patricia Mullins 





4 ¢, whole wheat flour 2 pkgs, active dry yeast 

3 to 3 1/2 ce. all purpose flour 2 1/4 c, milk 

3 tbsp, sugar 1/3 c. butter or margaxine 
4 tsp, salt 1/3 c, molasses 


In large bowl, combine 2 c, whole wheat flour, 1c, all-pur- 
pose flour, sugar, salt and yeast, In medium saucepan over low 
heat, heat milk, butter or margarine, and molasses until very warm, 
120-130 degrees F,, (Butter or Margarine doesn't need to melt), 

With mixer at low speed, gradually pour liquid into dry in- 
gredients, Increase speed to medium; beat 2 minutes, occasionally 
seraping bowl with rubber spatula, Beat in 1/2 ¢, whole wheat flour 
and 1/2 ¢, all purpose flour or enough to make a thick batter; con- 
tinue beating 2 minutes occasionally scraping bowl. 

With spoon, stir in 1 1/2 ¢, whole wheat and additional all- 
purpose flour (about 11/2 ¢.) to make soft dough, 

Turn dough out onto lightly floured surface and knead until 
smooth and elastic, about 10 minutes. Shape dough into ball and 
place in greased large bowl, turning dough so top is greased, 

Cover with towel; Let rise in warm, draft free place, 80-85 degrees, 
until doubled, about 1 hour, 

Punch dough down; turn onto lightly floured surface; cut in 
half: cover with bowl for 15 minutes, Grease two 9 by 5 inch loaf 
pans, Shape dough into two loaves; place in pans, Cover loaves 
with towel let rise until doubled, about 1 hour, (Cont'd) 


Whole Wheat Bread (Cont'd) 
Bake in a 400 degree oven for 30 to 35 mimtes or until golden 


and loaves sound hollow when tapped, Remove from an, Cool 
wire racks, Makes 2 loaves, : ai 


BASIC ROLL DOUGH Sylvia Robertson 

1 pkg. active dry yeast 1 tsp, salt 

1/4 c, warm water 2 ¢c, Whole Wheat flour 

1c, milk, scalded 1 1/2 c, unbleached white flour 
1/4 c, sugar 1 egg 


1/4 ¢, shortening or corn oil 

(Beat with spoon,) Preheat oven to 400 degrees, 

Soften yeast in warm water (110 degrees). Combine milk, sugar 
shortening, and salt; cool to lukewarm, (Mix both flours together, ) 
Add 11/2 c, flour; beat well, Beat in yeast and egg, Gradually 
add remaining flour to form soft dough, beating well, Place in 
greased bowl, turning once to grease surface, Cover and let rise 
till double (1 1/2 to 2 hours, y 

Turn out on lightly floured surface and shape as desired, 
Cover and let shaped rolls rise till double (30 to 45 minutes. ) 
Bake on greased baking sheet or in greased mffin pans in hot oven 
(400 degrees) for 12 to 15 minutes, Makes 2 dozen Cloverleafs, 
Butter fans, or 3 dozen Parker House. 

For more rolls, double recipe, 

To make hamburger buns, roll out and cut with a large biscuit 
cutter (a no, 303 can, with both top and bottom cut out makes a 
nice biscuit cutter) before you let it rise the second tine, 


WHOLE WHEAT ROLLS Jill Prevette 
Le, milk 1/4 c, warm water (105-115 degrees) 
1/4 c, honey 1 egg 
1 tsp, salt *2 c, whole wheat flour 
1/4 ¢, safflower oil *1 1/2 c, all-purpose flour 
1 tbsp, at yeast or 1 pkg, melted butter 
dry yeast 


Seald milk; stir in honey, salt, and oil, Cool mixture to 
lukewarm, Sprinkle yeast in warm water; stir (Cont'd) 


~16— 
Whole Wheat Rolls (Cont1d) 


until yeast is dissolved, Add milk mixture, egg, and whole wheat 
ee beating until smooth, Add all-purpose flour to make a soft 
ough, : 
Place in a greased bowl, turning to grease top, Cover and 
let rise in a warm place 1 1/2 to 2 hours or until doubled in bulk, 

Puneh dough down; turn out on a lightly floured board, Roll 
half of dough into a circle about 10 inches in diameter and 1/4 
inch thick, Cut into 12 wedges, and brush with melted butter, 
Roll each wedge tightly, beginning at wide end, Seal points, 
Place on greased baking sheets with point underneath; curve into 
eresent shape, Repeat with remaining half of dough. Cover and 
let rise 45 minutes to 1 hour or wmtil doubled in bulk, 

Bake at 400 degrees about 10 to 12 minutes or wtil browned, 
Yield: about 2 dozen, 

*Use only whole wheat flour if preferred, instead of whole 
wheat and all purpose, 
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DATE BALLS Sadie P, Parks 
1/2 1b, chopped dates 1c, sugar 
1/2 stick margarine le 


gg 
Cook over slow heat until dates melt, stirring all the tine, 
pour mixture over: ; 


le. chopped pecans 2c, Rice Krispies 
Mix all together, grease hands with soft margarine and roll 
into balls, roll in coconut, Lay on wax paper to dry, 





Sybil Penkava 
1 lb, dark brown sugar 2 1/3 c. unsifted all purpose 
3 eggs flour 
2 tsp. vanilla 2c, ghopped pecans, peanuts or 
1/2 lb. (1 ec.) soft butter or walnuts 
margarine 


Place all ingredients, except nuts, in a large bowl, Beat 
until light and fluffy, Stir nuts into batter. Drop from tea- 
Spoon 2 inches apart on ungreased cookie sheet, Bake in moderate 
oven 375 degrees, 8 to 9 minutes or until light brown around edges, 
Remove to cooling rack immediately. Store in airtight container, 
Yields 9-10 dozen cookies. 

Note: le. chopped raisins may be substiuted for mits, 





BROWN SUGAR OATMEAL pQUArs Rachel Johnson 

11/2 ¢, flour 2/3 ¢, brown sugar 

2/3 0. quick cooking rolled < 1/2 1b, butter or margarine 
oats 


Put alll ingredients in to bowl, Work with pastry blender or 
fingers wmtil blended and crumbled, With lightly floured finger~ 
tips press firmly into greased 15x10x] inch jelly roll pan, Bake 
in preheated oven (300 degrees) until golden brown about 45 minutes, 


While warm, cut into squares, 
This could also be used as a crust for cheese cake, 
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LUCY LEMON SQUARES Suzette Mullins 
1/4 ¢, powder sugar 1/2 o. butter, softened 


Cream sugar and butter until light and fluffy. 

Add 1 ¢, flour and mix well to above mixture, Press into 
greased 9x9 square pan, Bake for 15 mimtes at 350 degrees, 

Combine and beat well, 2 eggs, le, sugar, 3 tbsp, lemon juice 
and 2 tbsp. flour, Pour over crust and bake at 350 degrees for 
20 minutes. Cool, dust with powdered sugar and cut into squares, 


Rachel Johnson 





3/4 o, soft butter or margarine 11/2 c, mashed ripe bananas 


1 oe, packed dark brown sugar (about 5 medium) 
1 egg 4 o, regular oats (uncooked) 
1/2 tsp, salt 1c, raisins 


1/2 ©, choppedcocktail peanuts 
In large bowl, beat butter and sugar til light and fluffy. 
Beat in egg, salt and bananas, Stir in remaining ingredients. 
Turn into greased 13x9x2 inch baking pan, Bake in 350 degree 
oven 1 hour or until cake tester inserted in center comes out 
clean, Cool completely, Cut 2x] inch bars, Yield: 58 bars, 





Rachel Johnson 
1 co, raisins ons 1 1/2 tsp. ground cinnamon 
1/2 ¢, packed brown sugar 1 tsp, salt 
6 tbsp, gramilated sugar lo, unsifted allepurpose flour 
2/3 ¢, butter or margarine, 1 1/2 ¢. rolled oats 
softened 3/4 tsp, baking soda 
2 eggs 


1 tsp, pure vanilla extract 

1, Chop raisins coarsely in food chopper, food processor, 
or use a French Imife rubbed with salad oil, 

2, In mixer bowl, blend the sugars, butter, eggs, vanilla, 
cinnamon and salt; beat on medium speed wmtil mixture is smooth, 

3. Combine flour, oats and baking soda; mix into beaten 
mixture, Add raisin, ie 

4, Drop by rounded teaspoonsful 2 inches apart on greased 
baking sheets, Bake in preheated 350 degrees F, oven 10 to le 
minutes until golden, Cool on racks, Makes 3 dozen cookies, 
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| Susan Pieper 
1/2 «. butter or margarine 3/4 ¢. butterscotch chips 
1 1/2 c. crushed graham crackers 1c. Granola Mix 
1 1/3 «, flaked coconut 1 (15~0z,) can sweetened condensed 
3/4 ce. chocolate chips milk 


Preheat oven to 350 degree F, (175 degrees C,), Put butter 

or margarine in a 13x9 inch pan, Melt in preheating oven. Sprinkle 
crushed graham crackers evenly over melted butter, Sprinkle coco- 
nut evenly over crumbs, In a small.bowl, combine chocolate and 
butterscotch chips, Sprinkle over coconut, Sprinkle with Granola 
Mix, Driazle with sweetened condensed milk, Bake about 25 minutes, 
until edges are browned, Cool, Cut into 2 inch squares, Makes 
about 24 to 30 squares, 


CHEESE CAKE BARS Patricia Mullins 
1/3 ¢, butter or margarine 1 (8 oz.) pkg. cream cheese 
1/3 ¢, brown sugar, firmly 1 egg, beaten 

packed 2 tbsp, milk 
Lc, sifted flour 1 tbsp, lemon juice 
1/2 c, chopped walmts 1/2 tsp, vanilla 
1/4 c, sugar 


Cream butter and brown sugar until light; add flour and chopped 
walmuts, Cream with spoon until mixture forms crumbs, Set aside 
1 oc, of mixture for topping. Press remaining mixture into ungreased 
Seinch square pan, Bake 12 to 15 mimutes in 350 degree oven, 

Meanwhile, combine white sugar and cream cheese; beat until 
smooth, Add egg, milk, lemon juice and vanilla, Beat throughly, 
Then remove crumb mixture from oven, Spread creamcheese mixture 
evenly over baked orumbs, Now sprinkle reserved 1c, crumbs over 
top, Bake 25 to 30 minutes in 350 degree oven, Makes 32 bars 2x1 
inch, Cookies are perishable so they should be refrigerated, 


GRANOLA BARS Gladys Ducker 
1/4 co, honey 1 tsp, vanilla 

1/2 «, peanut butter 1/4 c, coconut 

2 tbsp, soft butter 2c, Granola 


In a bowl, combine the honey, peanut butter, butter, and 
vanilla, then stir in the dry ingredients, Spread (Cont'd) 


a Atr 
Granola Bars (Cont'd) 


the mixture in a greased 9x9 inch pan and bake it at 350 degrees 
for 10 mimites (or wmtil firm), Cut into bars while still warn, 

To vary the basic treat, add 1/2 c, (more or less to suit 
your taste) of carob powder with butter while mixing, Or add nuts 
to supplement those already in the granola, 


Rachel Johnson 





2¢, flour 20, sugar 
2 tsp. baking powder 4 eges 
1 tsp, salt 1 Tbsp, vanilla 


11/2 co, butter or margarine 

Cream butter and sugar til fluffy, Add eggs and vanilla, 
Then add dry ingredients, Drop by teaspoon on cookie sheet, Bake 
12-15 minutes at 350 degrees, 

Variations: Add chocolate chips, 1c, peanut granules, 1 o, 
raisins or 1c, coconut, Makes about 50 cookies. 


PRANUT BUTTER COORLES Rachel Johnson 
1 lb, butter 21/2 c, flour 

lL lb, peanut butter 2 tsp, baking powder 

3/4 lb, brown sugar 2 tsp, soda 

1 lb, white sugar 11/2 tsp, vanilla 

4 eggs 


Mix dry ingredients together, Cream butter and sugars and 
peanut butter, Add eggs and vanilla, Next add dry ingredients, 
Drop by teaspoon on cookie sheet, Bake 10-12 minutes at 350 de~ 
grees, Makes about 100, 


BOLLED COOKIES Suzette Mullins 


Mix: 
2c, sugar 4 tbsp, cocoa 
1/4 lb, butter 1/2 ¢, milk 
Put in saucepan and boil for 11/2 minutes. Remove and add; 


21/2 co, oatmeal 2 tsp, vanilla 
1/2 ¢, nuts 1/2 ¢, peanut butter 
(Cont'd) 


Boiled Cookies (Cont'd) 


Stir until blended, Dip with spoon and drop on wax paper 
til cool, . 


CHOCOLATE CHIP COOKIES Ramona Watts 


1/3 o. milk 11/2 ¢, coconut 
1 pkg, (6 oz,) chocolate chips 

Sift together dry ingredients, add oats, coconut, Cream 
shortening, and sugar, Add eggs, beat well, Add milk, Pour all 
other ingredients in and mix, Drop by teaspoon on ungreased sheet 
or chill and bake at 350 degrees 10-12 minutes, About 6 dozen. 


CHOCOLATE DROP COOKTES. Faye League 
2¢, sugar 1/3 ¢, cocoa 
1/2 c, milk 1 stick butter 


Mix the above ingredients and boil 1 minute, Remove and stir 
in; 


1/2 a, peanut butter (crunchy) 21/2 c, raw oats 
Coconut and nuts to taste 
Spoon out on wax paper, 


SOFT MOLASSES COOKIES Jane Ellison 
4 1/2 ¢, flour 1 ¢, brown sugar 

2 tsp, soda 2 eggs (beaten) 

3 tsp, ginger 3/4 c, molasses 

1 tsp, salt 3/4 c. buttermilk 

1c, butter 


Sift, then measure flour, Stir again with soda, ginger and 
salt, Cream butter, add sugar gradually and beat until light and 
fluffy, Blend in the eggs, add the molasses, Alternately add dry 
ingredients with milk, beating until smooth, Chill well, Roll 
1/4 inch thick and cut, Sprinkle with white sugar, Bake at 400 
degrees approximately 8 minutes or until light brow, 
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dhe To VA LJ Donna Daniel 
1/2 ¢, vegetable oil 1c, whole wheat flour 

2 eggs 3/4 tsp, baking soda 

3/4 tsp, salt 3 ¢. old fashion oats 

3/4 ¢, honey 1/2 ¢, semiesweet chocolate 

1 tsp, vanilla pieces 


Beat oil, eggs, salt, honey, and vanilla in bowl with electric 
mixer till smooth, Stir flour, and baking soda together, add to 
sugar mixture, mixing to blend, Stir in oats and chocolate pieces, 
Drop by teaspoonfuls onto slightly greased cookie sheets, Bake at 
350 degrees for 10-15 minutes, 





Lois Waltz 
1 stick margarine 1 tsp, soda 
Lc, vegetable oil Le, buttermilk 
2c, sugar 1 sm, can coconut 
5 egg yolks (save whites) 1c, chopped pecans 
2c, plain flour 1 tsp, vanilla 


Cream margarine and oil together, Add sugar and beat well, 
Add egg yolks and beat, Combine flour and soda, Add to egg yolk 
mixture, Add buttermilk and vanilla, Then add coconut and pecans, 
Mix thoroughly, 

Fold in stiffly beaten egg whites, Pour into three greased 
and floured eight-inch or nine-inch cake pans, Bake for 25 min- 
utes at 350 degrees Fahrenheit or until done, Cool and add cream 
cheese frosting, 


FROSTING: 
1 eight-ounce pkg, of cream 1 box confectioner's sugar 
cheese lL tsp, vanilla 


1/2 stick margarine 

Cream margarine and cheese until smooth, Add sugar; mix 
thoroughly, Add vanilla, Beat until smooth, Spread between 
layers and around the cake, Sprinkle with pecans, 


Rachel Johnson 


lL tsp, salt 
1 tsp, soda (Cont'd) 





as 
Humming Bird Cake (Cont'd) 


3 eggs, beaten 1c, crushed pineapple (undrained) 
L tsp, ground cinnamon 2, chopped nuts, divided 

1 1/2.¢e, salad oil 2 ¢, chopped bananas 

11/2 tsp, vanilla eream cheese frosting 


Combine dry ingredients in a large bowl, Add eggs and salad 
oil, stirring just until dry ingredients are moist, DO NOT BEAT! 
Stir in vanilla, pineapple, 1c, chopped nuts and bananas, Spoon 
batter into 3 well greased and floured 9 inch cake pans, Bake at 
350 degrees for 2530 minutes or until cake tests done, Cool in 
pans 10 minutes, Remove from pans, Cool completely. Spread frost-~ 
ing between layers and on top and sides of cake, Sprinkle with 1 
c, chopped nuts, 


CREAM CHEESE ICING: 


2~83 02, pkgs, cream cheese 2 lbs, confectioners sugar 
(soft) 2 tsp, vanilla 
1 oc, butter (soft) 
Cream together, Spread on cake, If necessary, add enough 
milk to spread easily, 


APPLESAUCE CAKE Linda Williams 

3 sticks margarine Stir in 1 can applesauce 

3 06, sugary 1 tsp, lemon extract 

5 eggs l tsp, orange extract 

11/2 tsp, cinnamon 1/2 to 2/3 box raisins 

11/2 tsp, nutmeg 4 ¢, self-rising flour 

11/2 tsp, cloves 1 tsp, baking powder 

1 1/2 tsp, allspice 1 tsp, baking soda 

23, shopped pecans 1 co, grape hull preserves (opt, ) 


Cream margarine; add eggs ana sugar, Add spices, extracts, 
applesauce, raisins, flour mixture, Then add peeans and grape hull 
preserves, Bake in greased and floured pan at 300 degrees for 1 
1/2 hours, To make 1 tube cake, cut recipe in half, 


ob 


FIVE FLAVOR POUND CAKE Rachel Johnson 
1/2 ¢, shortening Le, milk 

2 sticks butter l tsp, coconut axtract 

3c, sugar 1 tsp, -Yum extract 

5 eggs 1 tsp, vanilla extract 

3c. flour l tsp, lemon extract 

1/2 tsp, baking powder 1 tsp, butter flavor extract 
1/4 tsp, salt 


Cream together butter and shortening, Gradually add sugar 
and eggs, Sift together baking powder, salt and flour, Add 
alternately with milk and flavorings, Turn batter into a well 
greased and floured 10 inch tube pan, Bake at 325 degrees for 
1 1/2 hours, Cool in pan for 10 minutes, Glaze. 


GLAZE : 


1c, sugar 1/2 c. water 
1 tsp. of all five flavors 

Heat in heavy saucepan until sugar melts, Pour slowly over 
cake, 


Rachel Johnson 





3c, sugar 3c. flour 

11/2 c, vegetable shortening 1 tsp, baking powder 

5 eggs lc, milk 

2 tsp, vanilla 1 tbsp, red food coloring 
1/4 tsp, salt 


Put shortening in a mixing bowl, Add 1c. of sugar, grad- 
ually mixing as you add, Add remaining sugar and mix well until 
creamy, Add eggs one at a time, beating well after each addition, 
Add vanilla, salt and food coloring, Add flour and milk alternately 
beginning and ending with flour, Bake 11/2 hours at 325 degrees 
in tube pan, 

Frost with icing made by mixing one stick butter, a 3 oz. 
package of cream cheese, 1 box confectioners sugar and 3 tsp, 
milk, Add more milk if necessary to spread easily. 


Marie Smith 





3/4 c, soft butter 1/2 c, cocoa (Cont'd) 


| 25 
Chocolate Fudge Layer Cake (Cont'd) 


11/2 c, sugar : 3 tsp. baking powder 
3 eggs, separated lc, ice water 
rd i c, sifted cake flour 


Beat cocoa into butter, Gradually beat in sugar, When fluffy 
and lighter in color, beat in egg yolks, 1 at a time, Sift flour 
with baking powder, Add to creamed mixture alternately with water, 
a small amount of each at a time, beating smooth with spoon each 
addition, Add 1/2 tsp. vanilla, Beat egg whites stiff and fold 
in, Bake in paper lined 9 inch cake pans at 300 degrees (slow) 

30 to 35 minutes, until a crumb is left on end of a toothpick in- 
serted in center of cake, Let stand in pans a few minutes, then 
turn out and cool on rack, Frost, 


Hattie Rappley Green 





1 stick butter 1 tsp, soda 

1/2 c, erisco 1c, buttermilk 
2c, sugar 1 tsp, vanilla 

5 egg yolks . lo, fresh coconut 
2c, flour plain 1c, pecans 


5 egg whites, stiffly beaten 

Cream butter and crisco, Add sugar. Beat until creamy, Add 
egg yolks, Combine flour and soda, add to cream mixture alternately 
with buttermilk, Stir in vanilly, cocomut and nuts, Fold in egg 
whites, Bake at 350 degrees for 25 minutes or bake until done, 


ICING: 

1 8-oz, pkg. cream cheese 1/2 ¢, erisco 

1 box confectioners sugar 1 tsp, vanilla 

SNACK=N-CAKE CRANBERRY CRUNCH Rachel Johnson 
1c, rolled oats 1c, brown sugar 

3/4 ¢, flour 1/2 lb, butter (1 cup) 

1/2 tsp, salt 1 1/2 lbs, cranberry sauce 


1, Combine dry ingredients and mix, 
2, Cut in butter to form a crumbly mixture, 
3, Roll out 1/2 of this mixture over bottom of sheet pan, 


(Greased ) (Cont'd) 
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Snack=N=Cake Cranberry Crunch (Cont'd) 


i. Cover with cranberry sauce, 
5. Spread reaminder of dry ingredients over top of cranberry 


6, Bake for 30-35 minutes at 350 degrees, 
7. Remove from oven and cut while hot, 


CHOCOLATE POUND CAKE Mrs, Brenda Wilson 
1/2 lb, oleo 2 tsp, baking powder 
1/2 ¢. crisco 1/2 ¢. cocoa 
3c, sugar 1/2 tsp, salt 
6 eggs 11/4 c, sweet milk 
3 c, flour (plain) 1 tbsp, vanilla 
Bake at 325 degrees for 1 1/2 hours, 
FILLING: 
1 box powdered sugar (sifted) 1/2 stick butter 
-4 tbsp, cocoa 1 tsp, vanilla 
lL raw egg 
Mix, adding one teaspoon at a time until desired thickness, 
PERFECT POUND CAKE Sally Duncan 
1/2 lb, margarine D eggs 
2 Cc, sugar 2c, sifted all-purpose flour 
1 tsp, varilla 


Grease 10 inch tube or bundt pan heavily, Beat slightly 
softened margarine until light and fluffy. Gradually beat in 
sugar and vanilla, Add eggs one at a time, beating well after 
each addition, Add flour and beat, Bake at 350 degrees for one 
hour, Let cool in pan and then turn out. The cake will have a 
crisp crust, No icing needed, (Unleaven) 


LEMON NUT CAKE Se Sar 
1 lb, margarine 4 co, flour (sifted) 

21/2 c. sugar 1 tsp, baking powder 

4 tsp. lemon extract 6 eggs 


1 qt, pecans (Cont'd) 


Lemon Nut Cake (Cont'd) 


Mix margarine and sugar. Add eggs, Add flour, baking powder, 
extract, Add pecans, Bake at 275 degrees for 1 hour 45 minutes 
(until toothpick comes out clean) in a greased and floured tube 
pan, Let cake set in oven 10 minutes before taking out, Makes 
1 extra large cake or two small cakes, | 


ITALIAN CREME CAKE Mrs, Suzanne Crim 
1 stick butter or margarine 2c, plain flour 

(room temperature) loc, buttermilk 
1/2 ¢, eriseo 1 tsp, vanilla 
2c, sugar lc, chopped walnuts or pecans 
5 egg yolks _— 1c, coconut 
1 tsp, soda 5 egg whites 


Mix margarine, crisco and sugar, Add egg yolks, Add soda to 
flour, Mix buttermilk alternately with flour, Then add vanilla, 
nuts and cocnut, Beat egg whites til stiff, Fold in egg whites 
with batter, | 

Bake in 3 8=inch cake pans at 350 degrees 25 or 30 minutes, 


ICING: 
1 8-02, pkg, cream cheese 1 box powdered sugar 
1/2 ¢, crisco 1 tsp, vanilla 


Cream the cheese and crisco, Add sugar, if too thick add 
a teaspoon of milk, Sprinkle coconut and nuts on top of the cake, 


MRS, ABERNATHY'S POUND CAKE Mrs, Abernathy 
L stick butter : 3 o, flour 

1 stick margarine | 1 c, milk 

1/2 ¢, erisco 1/2 tsp, baking powder 

306, sugar flavoring 


5 eggs, 1 at a tim 
Mix butter, crisco, sugar, cream, Add eggs, beat well each 
time, Add flour, sifted with salt and soda, alternately with milk, 


Bake 1 hour at 350 degrees, 
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| Ruth MeIntyre 
3 sticks butter L tsp, butternut flavoring 


3c, sugar lc, sour cream 
6 eggs 3c, flour (plain) 


Have all ingredients at room temperature, Cream butter and 
gradually add sugar, beating until fluffy. Add eggs, one ata 
time, beating after each, Add flavoring and sour cream, Add flour 
1/2 co, at a time, until well mixed, Turm into 10 inch tube pan, 
Bake 1 hour and 25 minutes in a 350 degree oven, 


POUND CAKE Mary McMillan 
1/2 lb, butter 3 c, flour 

1/2 lb, crisco 1c, milk 

3c, -sugar 1 tsp, vanilla 

D eggs | 


Cream butter, crisco, and sugar until fluffy. Add eggs one 
at a time beating well, Add flour and milk alternately, Add 
vanilla, Bake in tube pan for 1 1/2 hours at 325 degrees, 





Janice Smith 
1/2 lb. butter 3.1/2 ¢, cake flour 
3c, sugar 1/2 pt. whipping cream 
6 eggs Vanilla or flavoring of your 


choice 
Cream butter and sugar well. Add whipping cream, flour and 
eges alternately, Add vanilla (flavoring). 
Place in cold oven and set temperature at 275 for 30 minutes, 
Then ease up to 300 degrees F. Bake approximately 1 1/2 hours or 
until done, 
Do not open oven until cake is done or about 1 1/2 hours, 


POUND CAKE Suzette Mullins 
lL ¢, vegetable shortening 1/2 tsp, salt 

20, Sugar 1 tsp, vanilla extract 

4. eggs 1 tsp, lemon extract 

3 0, sifted flour Lc. buttermilk 


1/2 tsp. soda (Cont'd) 


oss 
Pound Cake (Cont'd) 


Cream shortening and sugar together well, Use medium speed 
on electric beater, Add salt and extracts, Then add whole eggs, 
one at a time, beating well after every addition; continue beat= 
ing til light and fluffy, Remove bowl from beater, Add soda to 
buttermilk, Add alternating flour in one-fourths and liquid in 
one=third, starting and ending with flour, Beat, by hand, well 
and then about 100 strokes more, Bake in 9=10 inch tube pan, 
Preheat oven to 350 degrees and then reset to 325, Bake for 55 
to 60 minutes, 


POUND CAKE Virginia Smith 
2 sticks butter 1/2 tsp, baking powder 

1/2 ¢, shortening le, milk 

3c, sugar 1 tsp, vanilla 

5 eggs 1 tsp, rum or lemon flavoring 


3c, plain flour 

Cream butter, shortening, and sugar, Add eggs, one at a tine, 
mixing well after each, 

Sift flour and baking powder and add to first mixture alter- 
nately with milk, mixing well after each addition, Add flavorings. 

Bake in greased and floured tube pan on bottom rack of oven 
for 1 hour and 45 minutes at 300 degrees, 

To make a nut cake-omtit 1/2 stick butter and add last of all 
1c, black walnuts chopped fine. 

Note: When making lb, cake, make sure you beat well and never 
open oven door until done, 


STRA D E . Chris Mullins 
1 box white cake mix 4 eggs j 
1/2 ¢, frozen strawberries and 1 box strawberry jello 

juice, thawed 1/4 ¢, water 


3/4 ¢. wesson oil 

Mix all ingredients together and beat until smooth, Pour 
into 2 9=inch pans or large sheet cake pan, Bake in preheated 
350 degree oven about 35-0 minutes or until springs back in cen- 
ter when touched, Cool am frost with mixture of the following: 
1 box powdered sugar, 1/2 c, mashed strawberries and 1/4 c, butter, 


softened, 
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STRAWBERRY NUT CAKE Sadie P, Parks 
1 box strawberry cake flour = 1/2 ¢, milk 
lL box strawberry jello 1c. coconut 
1 co, erisco oil lc, chopped pecans or black 
1c, strawberries walnuts 

4 eges 


Combine all ingredients, (sifting flour and jello together). 
Pour in cake pans and bake at 350 degrees for 25-30 minutes, Makes 
3 nice layers, 


ICING: 

1 box powdered sugar ~ 41/2 e, chopped pecans or black 
1 stick margarine | . walnuts | 
1/2 c, strawberries 1/2 e, coconut 


Combine all ingredients (sifting the powdered sugar), Let — 
cake cool before icing, 


DEVILS FOOD CAKE Wanda Craven 
1/2 ¢, shortening 1/2 ¢, boiling water 

2 ¢c, light brown sugar 1 tsp. soda 

2 eges 1 1/2 sq. chocolate 

fe ‘Wis c, flour 1 tsp, vanilla 

1/4 tsp. salt 1 tsp, baking powder 


1/2 ¢, sour milk 

Cream shortening, Add one cup sugar gradually creaming mix- 
ture thoroughly, Beat until light, Add the other cup of sugar 
to the eggs, mixing well, Add the egg mixture to the creamed short- 
ening and sugar beating hard. Sift flour once, measure add baking 
powder and salt and sift three times, Then add to the first mix- 
ture alternating with the sour milk, beating batter hard, (Into 
boiling water stir the soda and melted chocolate or cocoa and mix 
into cake, Add vanilla, Bake in two layers in moderate oven, 


DEVILS FOOD ICING: 


Cook 2 oc, brown sugar and 12 tbsp. water until it spins a 
thread, Pour in the stiffly beaten egg whites of 2 eggs and beat 
until creamy, Add 1 tsp, salt and 2 tsp. vanilla, ( 1 ¢. chopped 
nuts gives it a delicious taste, ) 
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BURNT SUGAR CAKE Wanda Craven 
11/2 ¢, sugar 1c, sweet milk 

3/4 ¢, sold water 21/2 ¢, flour 

2 eggs 1 tsp. baking powder 

1 tsp, vanilla 1 seant tsp, soda 


Burn one half cup sugar in a steel spider to a deep brown. 
Add water, shake until all sugar is dissolved and set aside to cool. 
Cream shortening and sugar thoroughly. Add egg yolks that have 
been beaten until thick and lemon colored, Add milk and mix flour 
sifted three times with baking powder and soda, Then add burnt 
sugar liquid and lastly the beaten egg whites and flavoring, Bake 
in layers in a quick oven, Cover with caramel icing, 


CARAMEL ICING: 


1 o, sugar 1/2 ¢, sweet milk 
3/4 ¢, shortening 

Cream sugar and shortening thoroughly. Place on stove until 
sugar turns light brown cream color, Take off and add milk, Put 
back on stove and cook until mixture drops heavy from spoon, Then 
beat until sufficiently thick to spread on cake, 


BANANA NUT CAKE Betty Penkava 
21/4 ¢, self-rising flour Le, milk 

1 2/3 c, sugar 3 bananas (mashed) 

le2 tsp, cinnamon 2 eggs 


2/3 ¢, shortening 

Combine dry ingredients with shortening and eggs, Add milk 
and bananas, Pour into greased, floured 13x9x2 inch pan, Bake 
at 350 degrees for 30-35 minutes, Frost with vanilla frosting 
decreasing milk and adding 1/2 mashed banana, 


ESTHER'S POUND CAKE Sybil Penkava 
11/2 ¢, shortening 2c, cake flour 

1 2/3 ¢, sugar 1 tsp, lemon flavoring 

5 eggs 


Cream shortening and sugar until light and fluffy, Add eggs 
once at a time, beating well after each egg, fix in flour well 
then Lemon flavoring. Bake 325 degrees, 1 hour, Note: This will 
be a stiff batter, 


on 3200 
BANANA SPLDT CAKE Jackie Snead 


1. 2 box French Vanilla instant pudding, Mix as directed, 

2, 2c, graham cracker crumbs and 1c, butter, Mix well, 
spread in 15x9x2 inch pan, 

3. Spread with mixture No, 1. 





4, Slice 5 bananas on mixture No. 1, 
5. Drain 1 can crushed pineapple, Put on top of bananas, 
6. Cover with 1 large carton cool whip. 
7. Garnish with chopped nuts and cherries. Refrigerate 
overnight, 
sp : : 2A Sadie P, Parks 
1 oe. butter (1/2 1b.) 3 tsp, baking powder 
2c, sugar | 1/2 tsp. salt 
3c, sifted flour lo, milk 
4 eges | . 1 tsp, almond or vanilla extract 


Cream butter and sugar until light, add beaten eggs one at a. 
time, sift and add dry ingredients alternately with milk and flavor- 
ing, bake in 2 or 3 greased layer cake pans at 375 degrees about 
25 minutes, Iced with your favorite icing, 


ICHBOX FRULICAKE Janie Duncan 
l bag vanilla wafers le, raisins 

lL bag marshmallows lc, nuts 

lL jar marshino cherries 1 med, bag coconut 


1 sm, can evaporated milk 

Dissolve marshmallows with milk; crush vanilla wafers, Chop 
cherries and mix all ingredients, Put in a paper (wax) lined dish, 
Refrigerate, 


MISSISSIPPL MUD CAKE Sally Duncan 
2 ¢, sugar 11/2 ¢, flour 

1/3 ¢, cocoa 1 1/3 ¢. coconut (1 can) 

3 sticks margarine 11/2 ¢, peeans (chopped) 

4 eggs 1 jar marshmallow cream (7 oz, ) 


1 tsp, vanilla (Cont'd) 


=33— 
Mississippi Mud Cake (Cont'd) 


Cream sugar, cocoa and margarine, Add eggs and vanilla, 
Mix well, Add flour, coconut, and pecans, Bake in 9x15 or 9x13 
inch pan, for 40 minutes at 350 degrees, When done, spread jar 
of marshmallow creme on hot cake, Cool and then frost, 


FROSTING (Uneooked): 


1 box powdered sugar 1 stick margarine 
1 tsp, vanilla 1/2 ¢, canned milk 
1/3 e, cocoa 

Mix all ingredients until smooth, 


PINEAPP oe Donna Daniel 
1/4 ¢, butter 1c, sugar 
1/4 c, brown sugar 1/4 ¢, vegetable shortening 
6 pineapple slices, drained 3/4 o, milk 
1 1/4 ¢, sifted all-purpose L tsp, vanilla 
flour 1 egg 
2 tsp. baking powder maraschino cherries 
1/4 tsp, salt 


Melt butter, pour into a 9x9x2 inch baking pan, Sprinkle brown 
sugary over butter, Arrange pineapple slices on top and put cherries 
in the center of pineapple slices, Sift flour, baking powder, salt 
and sugar into large bowl, Add shortening and milk, Beat 2 minutes 
at medium speed with electric mixer, scraping down side of bowl 
several times, Add vanilla and egg; beat 2 minutes longer, Pour 
over the fruit in baking pan. Bake 350 degrees for 45 minutes, 
Invert cake on serving plate; leave baking pan in place 2 mimtes, 
Lift off pan, 


RUM CAKE Sally Dunean 
1 box yellow cake mix 1/2 ¢, dark rum 

(Duncan Hines) 1/2 ¢, chopped pecans 
4, eggs 1 box instant vanilla pudding 
1/2 e, wesson oil 1/2 ¢, water 


Add pudding to cake mix, Add oil, Beat good, Put eggs in 
one at a time, Add water, Add rum, Grease and flour (Cont'd) 


=F few 
Rum Cake (Cont'd) 


Bundt cake pan, Put nuts in bottom, Pour in batter over nuts, 
Bake at 325 degrees for 50-60 minutes, 


GLAZE: Leave cake in pan, 


1c, sugar 1/4 ¢, dark rum 
1 stick butter 1/2 co, water 

Cook, stirring constantly. After it starts to boil, let cook 
for 3 minutes, Leave cake in pan and pour glaze over it. Barcodi 
Rum=bought at liquor store, . 


APPLE CAKE Sally Dunean 
2 eggs 1 tsp, baking soda 
2c, sugar 2 tsp, cinnamon 
1/2 ¢, vegetable oil = 1/4 tsp, nutmeg 
1 tsp, vanilla 4 ¢@, chopped walnuts 
2c, all-purpose flour 4 ¢, peeled, finely chopped 
1/2 tsp, salt apples 


Beat eggs until light and flufty. Sift together flour, salt, 
baking soda and cinnamon and nutmeg, Add to eggs, sugar, vegetable 
oil and vanilla, Stir in walnuts and apples, Bake at 350 degrees 
for 45 minutes, Let cool in pan on rack 10 to 15 minutes then spread 
with frosting, 


CREAM CHEESE FROSTING: 


1 pkg. cream cheese : pinch of salt 

3 tbsp, butter or margarine 11/2 sc, eonfectioners! sugar 
Mix all ingredients together until smooth, Let cream cheese 

and bubter or margarine get room temperature, 


COCONUT CAKE Sally Dunean 
l box Pillsbury Plus Cake 1 tsp, vanilla 

Mix-yellow 1 tsp, coconut flavoring - Mix 
1/3 c, margarine , as directed on box 


1c, coconut 
Bake in long loaf pan, Mix 2c, milk and 1 tsp, (Cont'd) 


=35— 
Coconut Cake (Conttd) 
vanilla, 1 tsp, coconut flavoring, 1/2 ¢, sugar, Heat and spoon 


over hot cake, Let cool, Add large carton of Cool Whip then 
sprinkle coconut on top, 





K, Mosley 
3.¢, flour | 1 tsp, nutmeg 
3 eges 1/2 ¢. butter 
20, sugar 2c, blackberries (cooked) 
lL tsp, cinnamon 1 tsp, soda 


1 tsp, allspice Ms 

Cream sugar and butter, Sift together the flour, spices and 
soda, Beat eggs, Add blackberries, Mix well, Bake at 350 de= 
grees in a greased pan. 


GINGERBREAD _ K, Mosley 
21/4 ¢. all purpose flour 1 tsp, soda 

1/3 ¢, sugar 1 tsp, ginger 

lo, dark mlasses 1 tsp, cinnamon 

3/4 ¢. hot water 3/4 tsp. salt 

1/2 ¢, shortening 1 egg 


Heat oven to 325 degrees. Measure all ingredients into large 
mixer bowl, Blend 1/2 minute on low speed, scraping bowl constantly, 
Beat 3 minutes on medium speed, Bake 50 minutes or until wooden 
pick inserted in center comes out clean, Pan=9x9x<, 


LIGHT CHOCOLATE LAYER CAKE Frances \Woods 
1/2 lb, butter 1/2 tsp, baking powder 
1/2 ¢, erisco | 4 tbsp, cocoa 
¢, Sugar O eggs 
; C nilie 1 tbsp, vanilla 


flour (plain 
a Cream cas erisco together, add sugar slowly, add milk; 
mix together flour, baking powder and cocoa ; mix together with 
other mixture, Then, add eggs one at a time, add vanilla, Pour 
jn layer (3) pans, Set oven, 300 to 325 degrees, Bake 30 to 35 
minutes or until done when toothpick comes out clean, (Cont'd) 


pee 
Light Chocolate Layer Cake (Cont'd) 


ICING: 

1 1/2 boxes confectioners sugar 3 tbsp, butter 

4 tbsp, of cocoa 1/3 e, milk as needed, 

TUNNEL 90 Betty Penkava 
11/2 c, soft butter 1 pkg. double Dutch Fudge Frost- 
6 eggs ings Mix (Buttercream) 

11/2 0, sugar 2c, shopped walnuts 

Dee rLOue 


Cream butter in large mixing bowl at high speed, Add eggs 
lata time; Beating well after each, Gradually add sugar. Con- 
tinue creaming at high speed wmtil Ueght and fluffy. Stir in flour 
(by hand), frosting mix and walnuts until well blended, Pour bat~ 
ter into well greased and floured bundt or angel food pan. Bake 
350 degrees, 60-65 minutes, Cool 2 hours, Remove from pan, Cool 
conpletely before serving, Cake has soft chewy fudge-like interior 
and brownie=type crust, 

Note; This recipe won lst place in Pillsbury contest, 


COCONUT CREAM CAKE Suzette Mullins 
21/4 «, sifted flour 1/2 ¢, shortening 

3 1/2 tsp, baking powder le, milk 

1 tsp, salt lL tsp, vanilla extract 

11/2 o, sugar 2 eggs 


Sift dry ingredients together into mixing bowl, Add short- 
ening, 2/3 c, milk and vanilla, Beat vigorously 2 minutes, Add 
remaining 1/3 c, milk and unbeaten eggs, Beat for 2 minutes, 
Pour into 2 8=inch round pans, Bake for 30 to 35 minutes at 350 
degrees, 


FILLING: 


2c, sugar 2 pkgs, frozen coconut 
2cC, sour cream 

Mix together and chill, Cut cake layers in half, Fill with 
a, portion of filling and ice with remaining portion, 


Se 


PERSIMMON CAKE Betty Penkava 
Cream together: A 
1 3/4 ¢, sugar 1c, shortening 
3 eggs 
2°c, flour | dash salt 
2 tsp, baking powder s 1/2 ¢, milk 
1/4 e, cocoa 11/2 c, persimmons 
11/2 tsp, cinnamon 1 tsp, vanilla 


Combine dry ingredients; alternate with 1/2 cup milk; add 
1 1/2 ec. persimmons; 1 tsp, vanilla, Frost with vanilla icing, 
350 degrees for 30-40 minutes, 


RUM CA Sybil Penkava 
3c, sugar 1c, butter 

3c, flour ? 1/2 tsp, salt 

le, milk 1 tsp, coconut extract 

5 eggs Ll tsp, vanilla 

1/2 ¢, shortening 2 tsp, run extract 


Cream butter, shortening and sugar well, Add eggs one at a 
time, Add milk and extract, Sift flour and salt together, Beat 
in small amount at a time, 

Bake in a tube pan at 300 degrees for 1 hour and 15 minutes, 


GLAZE: 
1 ec, confectioners sugar 2 tsp, butter 


3 oz, frozen orange juice concentrate 
Melt butter, add juice and sugar, Spread on cake when cool, 


VIOLETS THA CAKES Va, Smith 
1/2 ¢, shortening 3 tbsp, buttermilk 

1 ec, butter or margarine 2 tbsp, vanilla 

2c, brown sugar, packed 1/2 tsp, salt 

1c, granulated sugar 1 tbsp, baking powder 

3 eggs 61/2 c, flour, approximate 
1 tsp. soda 


1, Combine shortening and butter or margarine in mixing 
ial (Cont'd) 


Violet's Tea Cakes (Cont'd) 


2, Cream with sugars until light and fluffy. 

3. Add eggs, one at a time and continue to cream, 

4, Dissolve soda in buttermilk and add to creamed mixture 
with vanilla, 

5. Sift salt and baking powder with two cups of the flour 
and add to creamed mixture, } 

6, Add sufficient additional flour to make a soft dough, 

The dough can be rolled at once or chilled, Roll out thinly, 
Sprinkle with sugar, Cut cookies and put on baking sheets (they 
do not have to be oiled or greased), Dont let cookies touch each 
other, Bake in a 325 degree oven for about 5 minutes or just until 
cookies begin to brown, Immediately after removing from oven, run 
a sharp knife under cookies and remove from cookie sheet, | 


WHOLE=WHEAT CAKE Jan Averett 
4 eggs 3 1/2 tsp. baking powder 

1 1/2 sticks butter 1/2 tsp, salt 

1 3/4 ec. sugar 2 tsp, vanilla 

21/2 c, flour (whole wheat) can milk 


Mix butter and sugar, Add eggs one at a time, 

Sift flour and measure, Add baking powder and salt, Add to 
first mixture with can milk until you have cake batter consistency, 

Bake at 350 degrees for 15=20 minutes in 2=9 inch pans, 


FROSTING: 


11/2 ec, sugar 2 egg whites 
1/4 c, water 

Cook in bouble boiler beating with mixer for about 7-10 min-~ 
utes, Add 1 tsp, vanilla. Frost cake, add pineapple, 


l=Z< Faye League 
2c, flour Le, ofl (corn) 

11/2 ¢, sugar 3 tsp, baking powder 

1 tsp, salt Le, milk 

1 tsp, vanilla 2 eges 


(Cont td) 


1=2=3 Cake (Cont'd) 
Mix dry ingredients, Add remaining ingredients and beat 1 
minute, Oil pan and flour it, Bake at 350 degrees for approx~ 


imately 40 minutes, This cake can be iced or topped with straw- 
berries or ice cream or eaten plain, 


WHITE COCONUT CAKE Wanda Craven 
6 egg whites 3/4 c, shortening 

3c, flour 2 tsp, baking powder 

Lc, sweet milk vanilla or orange flavoring 


1 3/4 c, sugar 

Cream sugar and shortening until smooth, Sift flour and bak- 
ing powder together 3 times, Add milk and flour alternately stir- 
ring thoroughly, Lastly, fold in the stiffly beaten egg whites 
and flavoring, Bake in 3 layers in moderately hot oven 30-40 
minutes, 


TCING: 


2c, white sugar, enough water to dissolve, 2 egg whites, 1 can 
moist sweetened cocomut southern style, 4 marshmallows cut ine, 

Cook sugar and water till it reaches soft ball stage when 
tried in cold water, Pour over whites of eggs beaten stiff then 
add marshmallows 


PRUNE CAKE Jane Ellison 
11/2 c, sugar 1 tsp, allspice 

3 eggs, beaten lec, veg, oil 

1 tsp, vanilla 1c, buttermilk 

2c, flour pinch of salt 

1c, nuts | lc, prunes, cooked and chopped 
1 tsp, cinnamon 1 tsp, soda 


Combine all ingredients, Bake at 325 degrees for 4-45 min- 


utes, Make 3 small or 2 large loaf pans, 
(Cont'd) 


Prune Cake (Cont'd) 


TOPPING: | 

1/4 e, butter 1/2 tsp, soda 

1 tsp, vanilla lc, sugar 

1 tsp, white com syrup 1/2 ¢, buttermilk 


Mix in small saucepan, Heat to boiling point and pour over 
cake while hot, 


ORANGE CANDY CAKE Marjorie Tyson 
1c, butter or margaine 1/2 lb, orange sliced candy 
2c¢, granulated sugar (cut in small pieces) 

4 eggs 26, chopped nuts=pecans or 

3 1/2 c, plain or cake flour | walnuts. : 

1 tsp, soda lc, angel flake coconut 


1/2 ¢, buttermilk 
sm, box dates (half box raisins) 

Cream butter or margarine with fork in a large bowl, Add 
Sugar, cream with butter or margarine, Add four eggs, one at a 
time, beat after each egg, Mix flour and soda dissolved in butter- 
milk, Use part of flour to dredge fruit, (raisins and nuts.) Cut 
in cocomt, Mix well all the remaining ingredients, Cook in tube 
pan 2 1/2 hours at 250 degrees, 


TOPPING: 


Loosen cake in pan, Squeeze one fresh orange and mix juice with 
2c, powdered sugar, Pour over cake as soon as cake is taken from 
oven, Let stad overnight, Will be crumbly when cut, 


Wanda Craven 





2c, cake flour 1/2 c, sour milk or buttermilk 
L tsp, baking powder 1/2 ¢, shortening. 

1 tsp, soda 1 tsp, vanilla 

3/4 tsp, salt 2 eggs 

11/2 c, sugar 1/2 ¢, chopped pecans (opt, ) 


loc, fully ripe bananas, mashed 
Measure dry ingredients into sifter and set aside, Place 
bananas, milk, shortening, vanilla and mts in large (Cont'd) 


wl} oo 
Fiesta Banana Cake (Cont'd) 


mixing bowl; beat until blended. Scrape bowl and beaters, Add 
dry ingredients and beat for 2 minutes, Tum batter into greased 
pans, Bake at 375 degrees for 25 mimtes, or util done, Cool and 
frost with powdered sugar icing, if desired, Cake may be served 
with sweetened whipped cream and sliced bananas between layers and 
on top, Freezes well, 


WATERGATE CAKE 

1 pkg. white cake mix 1/2 ¢, chopped mts 
1 pkg. Pistachio pudding mix 3 whole eggs 

1 oc, cooking oil - 1 oc, club soda 


Mix cake mix, pudding mix (dry), oil, eggs, nuts and club 
soda together, blending well, Beat 4 mimtes at medium speed, 
Grease and flour tube pan for 20 minutes, then turn out to cool, 
Frost with frosting, 


FROSTING: 
1 box non=dairy whipped top-= 1 box Pistachio pudding mix 
ping (2 envelopes) 1 carton (1 c.) sour cream 


11/4 ¢, cold milk 

Beat whipped topping at high speed until it starts to peak, 
Gradually add the dry pudding mix, continue beating until light. 
and fluffy, Blend in sour cream, Spread over cake, 


DUMP_CAKE Carolyn Woodcock 
1 can cherry pie filling 2 sticks melted margarines 

1 can crushed pineapple 1c, coconut 

1 box yellow cake mix 1 ¢, chopped pecans 


In a large 13x9x2 pan place ingredients as listed, and in that 
order, spreading evenly, Bake in 350 degrees oven for 30-35 min- 


utes, 
Mildred Dowell 


RUM CO E 
1 pkg. (2-layer size)white 1 pkg. (4serving size) coconut 
cake mix cream flavor or vanilla instant 


pudding & pie filling (Cont'd) 


lt Zen 
Rum Pina Colada Cake (Cont'd) 


4 eggs 1/3 ¢, dark rum (80 proof) 
1 oc, flaked coconut 1/4 ¢, Wesson oil 
1/2 c, water * 

Blend all ingredients except coconut in large mixer bowl, 
Beat 4 minutes at medium speed of electric mixer, Pour into 2 
greased and floured 9-inch layer pans. Bake at 350 degrees for 
25 to 30 minutes or until cake springs back when lightly pressed, 
DO NOT UNDERBAKE. Cool in pan 15 mimites; remove and cool on racks, 
Fill and frost; sprinkle with coconut, Chill. Refrigerate left- 
over cake, : 


FROSTING: 
1 can (802,) erushed pine- 1/3 c, dark rum (80 proof) 
apple (in juice) L container (9-0z,) frozen 


1 pkg. (4~serving size) Coconut whipped topping, thawed 
Cream Flavor or Vanilla Instant 
Pudding and Pie Filling 
For frosting, combine all ingredients except whipped topping 
in a bowl; beat until well blended, Fold in thawed whipped topping. 


“ith vanilla flavor filling, increase water to 3/4 cup; add 
lc, flaked cocomt to batter, 


~ CORRES CAKE 
lc, white sugar 1 tsp, vanilla 
2 eggs 1 tsp, baking powder 
2c, flour 1/2 tsp, soda 
2 sticks butter 1/4 tsp, salt 


lc, sour cream 

Have all ingredients at room temperature, Cream sugar and 
butter, Add eggs and mix, then sour cream, Sift flour, baking 
powder, soda and salt, Add vanilla and mix well, Use regular 
size cake pan's and fill half, Then sprinkle this mixture over 
jt and put on top rest of batter, Brown sugar and cinnamon and, 
chopped pecans, Bake 350 degrees for 30 minutes, 

Glaze top with this mixture as soon a5 you take out of oven, 
5 heaping tbsp, powdered sugar, 2 1/2 tsp, water, Very good warm, 
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CHEESE CAKE 

8 02, cream cheese 1c, hot water 

Lc, sugar lL tsp, vanilla 

1 pkg. lemon jello (may use 1 can pet milk 
other flavor) graham cracker crust 


Mix jello and hot water; beat together cream cheese, sugar 
and vanilla; beat cold pet milk (chill pet milk in freezer till 
milk sticks to side of can) until thick, add jello and add to cream 
cheese mixture, Save a little crust for top of cake, Makes two. 


GINGER BREAD 

21/2 c, flour, plain 1/2 ¢, shortening 
eae tep, soda . - 1/2 ¢, sugar 

1/2 tsp, salt 1 egg 

1 tsp, ginger lc, molasses 

lL tsp, cinnamon lec, hot water 


1/2 tsp. cloves 

Cream shortening, sugar; add molasses and eggs; mix dry incred- 
dents; pour dry ingredients and hot water in and beat until smooth, 
Bake at 350 till done, Glaze top, serve hot, 


OLD FASHLON WHITE FROSTING 


2c, granulated sugar 6 tbsp, water 
2 ee nites: unbeaten 2 LSD, vanilia 

Combine all ingredients except vanilla in top of double boiler, 
Set over boiling water; beat constantly with rotary beater 38 to 10 
minutes or until frosting holds shape, Stir in vanilla, Use with 
cocomit cake (under cocomt or on devils food, etc, ) 


OLD FASHION BROWN SUGAR DCING 


Le, brown sugar 2 egg whites, unbeaten 
1 c. gramiLated sugar (can use 6 tbsp, water 


2 tsp, vanilla 
, brown sugar) 
: ipirabiated same as Old Fashion White Frosting, 


BROWNED BUTTER FROSTING Ruth MeIntyre 
1 stick butter 1 1/2 tsp, vanilla flavoring 
4 ¢, sifted 10=x powdered 1/4 eo, milk 

sugar 3 or 4 tbsp hot water 


Heat butter to golden brown, stirring constantly, Remove 
from heat, Cool slightly and blend in sugar, vanilla and milk, 
Add hot water and stir until cool and of consistency to spread, 
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. Janie Duncan 
CRUST : 
1 pkg. Knox gelatin 1 stick margarine 
3 tbsp, powdered sugar 2c, graham cracker crumbs 
FILLING: 
aro. wit 2 pkg, cream cheese 
1c, sugar 1 tsp, almond flavoring 
2 pkg, Dream Whip 

Mix all ingredients together, 

TOPPING: 
2 cans of cherry or blueberry pie filling, 
CREAMY CHEESE CAKE Nancy Hall 
2 8-oz, pke, cream cheese 1 tsp, vanilla 
2 cans Eagle Brand Sweetened 1/4-1/2 ¢, lemon juice 


Condensed Milk 
Soften cream cheese and whip it into a creamy state, Add 
milk, vanilla and stir, Add lemon juice, Pour into a 14x12 inch 
crumb=lined pan, Chill several hours, Top with favorite topping, 


CHEESE GAKE Sadie P, Parks 
15 graham crackers (crushed) 3 tbsp, butter 
Mix and press into pan, 
FILLING: 
11/2 lbs, cream cheese 11/3 ¢, sugar 
1 tsp, vanilla 5 eggs 


Combine cheese (at room temp,), sugar and vanilla; add eggs 
one at a time, beating well after each egg, Bake 1 hour at 300 


degrees, 
TOPPING: 


1 pt, sour cream 1/2 ¢, sugar + 
1 tsp, vanilla (Cont'd) 


wl Gon 
Cheese Cake (Cont'd) 


Pour over cake and bake 10 minutes, sprinkle with sifted 
graham crackers while warm, (Cottage cheese may be substituted 
for 1/3 of cream cheese, ) 





Gaythleen Mullins 


2 pkg. (8 oz, each) cream 3 eggs 

cheese 3/4 tsp, almond extract 
2 thin strips lemon zest 2 tbsp, lemon juice 
1/3 ec, sugar 


Place chunks cheese in blender, Add strips of lemon with sugar. 
Combine eggs, almond extract and lemon juice. Process until filling 
is smooth, Pour into graham cracker crust, ‘Bake 350 degrees for 
35 minutes, , 


TOPPING : 


Le, sour cream 1/2 tsp, vanilla 

1 1/2 tbsp, sugar | 
Combine ingredients, spread over baked cheese cake, Bake 

1O mimutes longer, 


FRESH PEACH CRISP Hattie Green 
21/2 lbs, fresh ripe peaches 1/3 ¢, brown rice flour 

(about 78)... 1/2 ¢, date sweetner 
2 tsp, lemon juice 4 tbsp, wheat germ 
1/4 ¢, honey 4 tbsp, sunflower-seed meal 
11/2 tbsp, tapioca granules 1/4 e, unsweetened coconut meal 
1/4 tsp. grated or ground 1/4 ¢, oil 

nutmeg 


Preheat oven to 350 degrees F, 

1, Wash peaches and peel, Cut in halves; remove pits, 
Sjice peaches into a mixing bowl, Add lemon juice, honey, tapioca 
granules and grated or ground nutmeg, Toss together lightly. 
Turn peach mixture into an oiled 8xéx2-ineh baking dish, 

2, Prepare topping: In a seaprate bowl, combine brown rice 
flour, date sweetner, wheat germ, sunflower=seed meal and coconut 
meal, Mix ingredients together lightly. Add oil (Cont'd) 


athe 
Fresh Peach Crisp (Cont'd) 


gradually, stirring with a fork, until mixture is crumbly, Sprinkle 
topping evenly over -peach mixture, 

3. Place in a preheated oven, on middle rack, and bake for 
30-45 minutes, or until peaches are tender, Remove peach orisp 
from oven and cool to room temperature before serving, Yield: 


6-8 servings, 

CHOCOLATE, SURPREME Mildred Dowell 
BOTTOM CRUST: 

1 stick margarine, melted lc, self rising flour 

1/3 ce. brown sugar 1/2 ¢, mits, chopped 


Mix dry ingredients and pour over butter, Press in bottom 
of 9x13 dish, Cook 300 degree for 15 mimtes., Cool, 


FILLING: 
1 8-oz, pkg, cream cheese 1 bowl Cool Whip, large 

(room temperature) 2 pkg, instant chocolate pudding 
1c, powdered sugar 3¢, milk 


Mix cheese and powdered sugar, Blend and fold in 1, cool 
whip, Spread on crust, Mix pudding and milk. Spread on top of 
cheese mixture, Spread on remaining cool whip, Sprinkle with 
nuts, 


BLUBRERRY DESSERT Mildred Dowell 
1/2 ¢, brown sugar 1/2 stick butter 
1/2 c, flour 1/2 ¢, nuts 


Mix well, put into large shallow baking dish, Bake LOO de=- 
erees for 10 minutes, Cool, crumble back into same dish, press 
with hand, Whip 1 8-02. pkg. cream cheese and 1/2 c, 10 x sugar, 
Whip 1 pkg. Dream Whip by pkg. direction, Combine with cheese 
mixture, Chill over night, Top with blueberry pie filling, 1 


can, 


QUICK AND EASY COBBLER Mrs, Aneita Steed 

1/2 stack of butter 1/2 c, sweet milk 

1/2 ¢, self-rising flour 1 qt, your favorite fruit (apples, 
1/2 ¢, sugar peaches, strawberries, etc, ) 


Melt butter in an 8x8x2 inch pan or dish, Mix flour and sugar 
together, Then add milk and mix well, Pour the mixture on top of 
melted butter, Then pour your fruit on top of mixture, Bake at 
350 degrees for 30-40 minutes, Makes its own crust, 


FRUIT CO a G Mary McMillan 
1 stick butter lL tsp, baking powder 

1c, sugar Fruit (peaches, cherries, 

3/4 ¢. flour blackberries, etc, ) 

3/4 co, milk 


Melt butter in bottom of baking dish, Arrange fruit over 
butter, blend sugar and flour and baking powder, Add milk, Mix 
well, Pour over fruit, Bake in moderate oven until crusty and 
golden brown, 


HEAVENLY HASH K. Mosley 
1 can drained fruit cocktail 8 oz, cream cheese 

1 can drained mandarin oranges 1c, coconut 

1/2 c, whipped cream 1/2 ¢, pecans 


Mix and store in refrigerator, 
Rachel Johnson 





1/2 1b, miniature marshmallows 1/4 c, lemon juice 
2 #2 cans cranberry sauce 1/4 tsp, salt 
1 pt, crushed pineapple 1 pt, whipped topping 
1. Combine marshmallows with crushed cranberry sauce, pine- 
apple, lemon juice and salt, 
2. Fold in whipped topping. 
3, Chill til ready to serve, 
MOTHER'S £ 3 Thelma Anthony 
Mix three egg yolks with six tbsp, sugar; add two c, sweet 
milk and one tsp, vanilla or lemon flavoring. (Cont'd) 


lune 
Mother's Egg Custard (Cont'd) 
Pour into unbaked pie shell and bake in oven at 400 degrees, 


When done, top with meringue made from the three egg whites and 
three tbsp, sugar, Brown lightly in oven, 


EGG CUSTARD ; Ruth McIntyre 
20 7 lc, sweet milk 

11/2 ce, sugar 1 tsp, lemon flavoring 

4 tbsp, flour pinch salt 

1/4 1b, butter 


Mix together sugar, butter, flour, and salt, Mix well and 
add well beaten eggs, Mix well. Put in unbaked pastry shell and 
eook in 350 degrees oven for 30 or 40 minutes or until firn, 


BUTTERSCOTCH DESSERT - _ Raghel. Johnson 
ist LAYER: 
1c, flour 1c, chopped pecans 


1 stick butter or margarine 
Mix together with pastry blender and press in 9xlz dish, Bake 
at 325 degrees for ten minutes, Let cool, 


2nd LAYER: 


1 ce. confectioners sugar 8 oz, pkg, cream cheese 
9 oz, pkg. whipped topping (ccol whip) 
Mix together, Add to first layer. 


3xd LAYER: 
2 sm, pkg, butterscotch instant 3c, milk 


uddin 
: Wax til thick, Add to other layers. Refrigerate, Can top 


with Cool whip and crushed nuts, Also may use other flavors of 
pudding. 


BLANCHES SUNSHINE SALAD 


1 pkg. orange jello 


Jill Prevette 


1 pkg. lemon jello (Cont'd) 


~50— 
Blanches Sunshine Salad (Cont!d) 


1c, #2 crushed pineapple, 1 pkg, cream cheese 
drained } 1 egg 

2 bananas, sliced Lo, cream 

1/4 to 1/2 ce, honey or 1/2 a, 2 tbsp, flour 
sugar Lc, miniature marshmallows 


lc, pineapple juice 

1, Mix jello in 2 oc, boiling water, Stir in marshmallows, 
Add 2 c, gold water, Let set slightly in refrigerator, Add 
crushed pineapple and sliced bananas, Put in oblong bowl and set 
completely, 

2, Cook over medium heat; honey or sugar, flour, egg and 
pineapple juice, Cook until thick, Set aside to oool, 

Mix cream cheese and cream in mixer until thick; fold into 
cooked mixture and put on top of jello mixture, 


FERS IMMON PUDDING Mary MoMillan 
1 1/2 pt, persimmon (strained) 1/2 1b, butter 

2c, sugar 2 lg, cans pet milk 

& ¢@, self-rising flour cinnamon 

3 eggs 


Cream butter and sugar, Add eggs and persimmon, flour and 
milk, Cinnamon to taste, Bake at 250 degrees for 2 hours, 





Jill Prevette 


Seald 2 ¢, milk (don't boil), Beat well 2 eggs, Mix with 
eggs, 1/3 ¢, flour until smooth, Add about 1/4 c, honey or sugar, 
Add lsc, milk, Add all ingredients to scalded milk, Cook to a 
boil, stirring constantly, Add l-tsp, vanilla extract, Pour 
over layers of bananas and wafers, 





Y FAVORITE CRS LN Sybil Penkava 
4 ¢, persimmon pulp 2 tsp, baking powder 

3c, sugar 2 tsp, baking soda 

4 1/2 6, sweet milk Le dente, 

4 @, sifted flour p. V 

butter size of egg (melted) 1/2 tsp. oimmamon 


Mix persimmon pulp, sugar, milk and melted butter, ser in ae 
Cont'd 


My Favorite Persimmon Pudding (Cont'd) 


sifted with baking powler, baking soda, salt, and cinnamon a little 
at a time, stirring well, Add vanilla and stir in, You can make 
aang recipe and have plenty, Bake 350 degrees for 30-40 
minutes, 





Lois Phillips 
2 Le. boxes jello vanilla 1 sm, container sour cream 
instant pudding 1/2 lg. container cool whip 
3c, milk . 
Mix above ingredients together. 
1 box vanilla wafers-crushed 6 to 8 bananas, sliced 


Make a layer of vanilla wafers and then a layer of bananas, 
then the pudding mixture, repeat, Use the other half of the cool 
whip for topping on pudding, 

Keep in refrigerator, The pudding is usually better the second 
day. 


CALIFORNIA TARTS 


1 sm, pkg, eream cheese (3 oz.) 1c, plain flour 
1 stick butter 
Cream cheese and butter and add flour, Put in tart tins, 


1c, sugar 2 egg yolks 

L stick butter (melted) 1 ec, nuts 

1 ¢, raisins l tsp, vanilla 
2 egg whites 


Mix together sugar, egg yolks, and melted butter, Add nuts, 
raisins, and vanilla, Fold in stiffly beaten egg whites, Cool 
a few mimutes before removing from pan, Sprinkle with confection- 
ers sugar, Bake 350 degrees for 20 minutes, 3 dozen, 


PECAN PIE Linda Williams 
1-9 inch pie crust, unbaked 3/4 0, light and dark syrup 
‘4 tbsp, margarine 3 eggs 

lc, sugar 1 tsp, vanilla 


2 tbsp, flour 1c, chopped nuts (Cont'd) 


Pecan Pie (Cont'd) 


Cream margarine; mix flour and sugar and add to margarine 
gradually, Add syrup; beat eggs well and stir into mixture, Add 
vanilla and nuts and mix thoroughly. Pour into unbaked shell; 
bake in slow oven (300 degrees) for about 1 hour or until knife 
inserted in center comes out clean, 


CHOCOLATE PTE _ Linda Williams 
le, sugar 3 egg yolks (whites for meringue) 
4 tbsp, flour 20%, chocolate or 1/2 «, cocoa 
1/4 tsp, salt 1 tbsp, margarine 

2c, milk 1 tbsp. vanilla 


1 9=inch baked crust. | 

Mix and sift dry ingredients, add milk and cook slowly. Dis- 
solve chocolate and add to the hot mixture, Beat egg yolks and 
“them in, Then add margarine and vanilla and cook until stiff. Cool 
and pour into the baked crust, Cover with meringue and bake until 
the meringue is a golden brown, 


MERINGUE: 


Beat egg whites very stiff and add six tbsp, sugar, one-half 
tsp, vanilla and one=half tsp, baking powder, Pile lightly on 
pie and brown in oven, 


CAROB PIE Jill Prevette 
4 tbsp, carob oie RES 
1/2 to 3/4 c, honey 1 tbsp, butter 
6 heaping tsp, all purpose 1 tsp, vanilla extract 
flour L baked 9=inch pastry shell 


4 eggs, separated | 

Combine carob and flour in medium saucepan, Add honey. Set 
aside, Beat egg yolks, Gradually stir yolks and milk into carob 
mixture; add butter, Cook over medium heat until thick, stirring 
constantly, Remove from heat, and stir in vanilla, Pour filling 
into pastry shell, 

Beat egg whites until foamy; gradually add 1/2 ¢, sugar and 
1/4 tsp, cream of tartar, Continue peating until stiff peaks form, 
Spread on pie, bake at 400 degrees about 10 minutes or until lightly 
browned, Cool to room temp, then chill until serving time, 
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PINEAPPLE CREAM PLE is, Wilma Mackley 
& graham cracker pie crusts 4, ages 

1 box orange=pineapple jello 1 lg. can erushed pineapple 
1/2 ¢, sugar 1 can condensed milk 


Cook eggs, pineapple, and jello and 1/2 ¢, sugar until ingred= 
ients dissolve; cool, Beat condensed milk and mix together with 
other ingredients, Put in pie crust. Chill four hours, 


COCONUT CARAMEL PIE Wanda Craven 
3 eggs. 3 tsp. vinegar 

lo, sugar lc, coconut 

2 tbsp, brown sugar 1 tsp, vanilla 

1 stick margarine 1 9-inch pie crust, unbaked 


Beat eggs and add sugars, mix well. Add melted margarine, 
Vinegar, coconut and vanilla, Pour into pie crust, Bake at 
350 degrees for 30 to 45 minutes, 


OATMEAL PIE (POOR FOLKS PECAN PIE) Terry Kirby 

2/3 ec. reg. uncooked oats 1 tsp, vanilla flavoring 

2 eggs, beaten 2/3 c, light corn syrup 

1/2 ¢, margarine, melted & 1 8inch unbaked pastry shell 
cooled 1/4 tsp, salt 


1/2 ¢, sugar 

Combine oats, corn syrup, eggs, vanilla and salt. Add wtutter 
and mix thoroughly, Bake at 350 degrees for 1 hour, Let cool 
thoroughly before serving, 


PECAN PIE Hattie Rappley Green 
1/2 1b, light brown sugar 1 ¢, chopped pecans 

2 tbsp, butter 1 tbsp, vanilla 

1 tbsp, flour 2 eggs 

Lc, milk (pet) your choice dash of salt 


Mix sugar, flour and salt, Cream with butter, Add beaten 
eggs, milk, flavoring and pecans, Bake in an unbaked pie crust 
at 325 degrees until done, 
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CREAM PIS Jane Ellison 
1/2 tsp, salt 2 eggs, seperated 

1/3 ¢. flour 1 tbsp, butter 

2/3 o, sugar 1 tsp, vanilla 

1 3/4 ¢e, milk 


Combine salt, flour, sugar and milk, Stir over med-high heat 
until thickened, Add to two beaten yolks small amount of milk mix- 
ture, Add egg mixture into total milk mixture, Cook two minutes 
Take off stove and add butter and vanilla, This recipe can be used 
for chocolate, vanilla, butterscotch, coconut, ete, by adding in- 
eredients, Top with meringue using remaining egg whites, 


OATMEAL PIE Mary MeMjllan 
2/3 ¢. margarine 1/4 tsp, salt 

2/3 ¢. sugar 1 tsp, vanilla 

2/3 ¢. uncooked oatmeal 2 eggs 


2/3 ¢, white Karo syrup 

Cream sugar, margaine and Karo syrup, Add beaten eggs, salt 
and vanilla and oatmeal, If desired, add 1/2 ¢, pecans and 1/2 
c, coconut, Place in raw pie shell and bake approx, 1 hour at 
350 degrees, 


PECAN PLE Mary McMillan 
1/4 ¢, butter 3 eggs 

Lec, sugar Ll tsp. vanilla 

Lc, white Karo syrup 1c, broken pecans 

1/4 tsp, salt 


Cream butter, sugar and syrup, Add salt to eggs and beat 
until fluffy, ‘hen add to first mixture, Add vanilla and broken 
pecans, Pour into unbaked pie shell and bake for 50 minutes at 
325=350 degrees, 


COCOA PIE Elizabeth Perdue 
lec, sugar Fapeewynt iall.< 

4 tbsp, flour 2 tbsp. butter 

2 tbsp, cocoa 1 tsp. vanilla 


2 eggs (Cont'd) 
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Cocoa Pie (Cont'd) 


Mix sugar, flour, cocoa together then add 1/4 ¢. milk, blend 
well, Add rest of milk, Add egg yolks, Cook on low heat when 
start to get thick, add butter then the egg white beat stiff, 
Vanilla, Pour in pie crust or pie crust can be made of: 

) Coconut with 11/2 tsp. butter melted, Mix together, Put 
in pan and brown, Then pour your pie mix in it, 


Va, Smith 





1 qt. pumpkin, cooked & mashed 1/2 tsp, nutmeg 


well 1/2 tsp, allspice 
ic, sugar 1/2 tsp, cinnamon 
2 thsp, flour 2 eggs 
1/2 tsp, salt 2c, milk 


Mix dry ingredients and add to pumpkin, mix well, 

Beat eggs and add to pumpkin mixture, 

Add milk and mix well, 

Pour into 2 unbaked pie shells and bake in 325 degree oven 
for 45 minutes, 


CHOCOLATE CHESS PIE Sybil Penkava 
11/2 «, sugar 3 eggs 

1 stick margarine, melted 1 tbsp, vanilla 

2 tbsp, cocoa 1 tbsp, vinegar 


Melt margarine and cocoa, Add other ingredients and mix well, 
Bake at 350 degrees for about 25 minutes or wntil done, | 


PUMPKIN PIE Sybil Penkava 
2c, mashed cooked pumpkin 1/4 tsp, salt 
2 tbsp, butter 1/4 tsp, nutmeg 


r cream 1/4 tsp, ginger 
2 ey mere mik © L/h top, an 


=: sue Anerealeste and pour into 2 unbaked pie shells, Bake 


4OO degrees until done, 
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PINEAPPLE COCONUT PIE Sybil Penkava 


1/4 lb, butter 4 eggs 
2 Cc, sugar 

Beat in bowl, Stir into 1 #303 can pineapple, 1 can coconut, 
Pour in 2-8 or 9 inch unbaked pie shells, Bake 350 degrees for 
30 minutes, 


JAPANESE FRULT PIE : Sybil Penkava 
lc. raisins ) 2 tbsp, vinegar 

1 sc, coconut 1 tsp, vanilla 

2c¢, sugar pinch salt 

4 eggs 2 sticks margarine, melted 


Mix ingredients, Pour into 2 8-inch unbaked pie shells. Bake 
30-40 mirmtes at 300 degrees, 


CHESS _OR PECAN Piz Sybil Penkava 
2c, light brown sugar (packed) 1/2 c. sweet milk 
3 tbsp, flour 1 tsp, vanilla 
1 tbsp. corn meal 1/2 ¢, chopped pecans for pecan 
1 stick butter or margarine, pie 

melted 


2 eggs, beaten 

Mix flour, sugar and corn meal well together, Add milk, melt~ 
ed butter, beaten eggs, vanilla, nuts if pecan ple, 

Mix together well and pour in unbaked pie shell, Bake in 
center of oven at 350 degrees, 


COCONUT MARAROON PLE 


11/2 «, sugar 1/4 «, flour 
2 eggs 1/2 co, milk 
tsp, vanilla 


1/2 tsp, salt ik 
1/2 ¢, soft butter or margarine 11/2 c. shredded cocomt 
1 9=ineh pie shell, unbaked, Bake at 375 degrees til done, 


MINUTE YOGURT PLE Dorma Daniel 


Fold 2 (8 oz.) containers of strawberry yogurt and creamy 1 


(9 oz.) tub of Cool Whip together, Put in graham cracker crust 
(Cont'd) 
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Minute Yogurt Pie (Cont'd) 


and freeze, Remove from freezer 30 mimites before serving (or 
longer for softer texture) and place in refrigerator, garnish with 
fresh strawberries, (May use your favorite flavor of yogurt, ) 


APPLE PIE Louise Spangler 


Use four or five apples, but if they are small use more, 

Peel apples and grate into crust, 

Sprinkle one eo, sugar with two tbsp, flour added; then dot 
with 1/2 stick of butter and a pinch of salt; add small amount 
of water before placing small strips on top, 

Bake at 375 degrees until a golden brown, This is good plain 
or with grated cheese or ice cream, A wonderful dessert for a 
party or meeting. 


Betty McDonald 





1 20-02, can sliced apples well 3/4 tsp. ground cinnamon 


drained 2 tsp. lemon juice 
1/4 ¢, coarsely chopped pecans 1/4 tsp. ground mtmeg 
3/4 co, granulated sugar 1 unbaked 9-inch pie shell 
2 tsp, flour 


In medium size bowl, combine apples, pecans, sugar, flour, 
lemon juice, cinnamon and nutmeg; mix well, Pour into pie shell, 
Then sprinkle with crumb topping. 


CRUMB TOPPING: 


In mixing bowl, combine 1/2 c, dark brown sugar, firmly packed, 
1/3 ¢, flour, 1/4 ¢, soft butter or margarine, 1/4 c, chopped pe~ 
cans and 1/4 tsp. ground cinnamon, mix well until crumbly. 

Bake at 350 degrees for 1 hour, 


CRUSTY COCONUT FILE Ruth MeIntyre 
3 eggs 1/2 c, sweet mii 

1 o, sugar 1 1/4 ¢, cocomt 

1 tsp, lemon flavoring 1 unbaked pie crust 


1/4 ¢, butter (Cont'd) 
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Crusty Coconut Pie (Cont'd) 
Pour milk over coconut and set aside, Cream butter and sugar 


together, Add eggs and beat well, Add milk and cocomut and flavor- 
ing, Bake at 350 degrees for 30 mimtes or until brown, 


HEAVENLY PIE Carol Renegar 
1 (8 oz.) pkg. eream cheese, 1 (9 oz.) carton frozen whipped 
softened topping, thawed 


1 can sweetened condensed milk 1/2 ¢, chopped pecans 
(or make sweetened condensed loc, drained fruit 
milke-recipe ineluded) 2 (9=inch) graham cracker pie 
1/3 c. lemon juice shells 
Combine oream cheese, milk and lemon juice; beat until smooth, 
Fold in whipped topping. Stir in pecans and fruit, Refrigerate 
for several hours, 


SWEETENED CONDENSED MILK; 


1c, instant non-fat milk 1/3 ¢, boiling water 
2/3 ¢, sugar 3 tbsp, melted butter 

Combine all in blender; process until smooth, Store in re- 
frigerator until ready to use, Can substitute for l4-o2z, can 
sweetened condensed milk, 


7 Florence Robinson 
Cream together 1 stick butter and 1/2 ¢. crisco. 

3c, sugar 

Add 5 eggs, one at a time, and one c, sweet milk, 

Sift together 3c, flour, 1/2 tsp, baking powder, 1/2 tsp. 
salt, 

1 tbsp, and a little more of lemon flavoring. 

Bake 325 degrees for one hour and twenty or 30 minutes, 


yl 


SOUTHERN PRCAN Pie Florence Robinson 
lo, sugar ¢ 1 tsp. vanilla 

1/2 ¢, corn syrup 3 eggs, well beaten 

1/8 tsp, salt 1c, pecans 

1/4 ¢, butter, melted 1 unbaked 9=inch pie shell 


(Cont'd) 
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Southern Pecan Pie (Cont'd) 


Combine sugar, syrup and melted butter, Add beaten eges and 
pecans to syrup mixture, mixing thoroughly, Pour filling into pie 
Shell, Bake in oven at 375 degrees for 40 to 45 mimtes. 


LCBBOX PIE Marie Smith 


1 can Borden's Eagle Brand Sweetened Milk, Add: juice of one 
lemon, stir until thick, Blend in 1 large container of Cool whip, 
drain juice from 1 large can of crushed pineapple, Stir this into 
the mixture, Add pecans or walnuts, 

Pour this into a prepared graham cracker (or corn flake crust) 
pie pan, Refrigerate, 


OCGO COC re Betty Penkava 
1 1/4 c, sugar 1/2 ¢. evaporated milk 
1/2 ¢, coconut 2 ege yolks 
21/2 tbsp, flour 11/2 tsp. vanilla 
1/4 ¢, cocoa 2 tbsp, butter or marzarine 


1c, whole milk 

Combine sugar, flour, cocoa and egg yolks, Add milk and coco- 
nut, Cook over double-boiler over medium heat until thick, Should 
coat metal spoon, Remove from heat, Add 2 tbsp, butter and 1 1/2 
tsp, vanilla. Pour into 9-inch cooked pie shell or graham cracker 
crust, Chill, top with the following: 


1 tbsp, cocoa 1 tbsp, nbs 
11/2 c. confectioners sugar 1 tsp, vanilla 
2 tbsp, melted butter 
Spread over chilled pie, Top with 1 can whipped cream, Chill, 
and serve, Keep refrigerated, 

U SHE lies, Suzanne Crim 
11/2 ¢, sifted plain flour 1/2 c, Mazola oil (any oil) 
11/2 tsp. sugar 2 tbsp, cold milk 
1 tsp, salt 


Sift dry ingredients into bowl, Combine oil and is ae 
Cont! 
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Quick and Easy Pie Shell (Cont'd) 


thick and creamy, Pour all at once into flour mixture, Mix with 
fork until flour is moistened, Press evenly into pie pan, Place 
dough in center of pan and work outward, 

Crust will be crumbly, 


WHOLE WHEAT PLE CRUST Doris Emery 
11/2 ¢. whole wheat flour 3.1/2 tbsp, cold water 


1/2 ¢, butter | 

Let butter be at room temperature, Blend butter and flour, 
then add water, If butter is not salted, add 1/4 tsp, salt, Roll 
fairly thin between wax paper, This will make enough for 2 crusts, 
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SIMPLE Faye League 


Arrange chicken pieces in long baking pan, Sprinkle with 
salt, pepper and paprika, Do not cover, Bake for 1 hour in 
350 degree oven, Then tum chicken over and sprinkle other side 
with salt, pepper and paprika and bake for 10 or 15 more riinutes, 


VEGETABLE MEAT LOAF 
1 1/2-2 lbs, ground beef 1/2 ¢, catsup 
1/2 c. raw oats 1 egg 


1 #303 can of mixed vegetables, 1 onion, finely chopped 
drained and mashed 
Mix all of the above ingredients together thoroughly. Shape 
into loaf and bake in 350 degree oven for 1 hour, Spread catsup 
(enough to cover) on top for the last 10 minutes, 


15 MINUTE STROGONO Marie Smith 
4 to 6 good size chopped steaks 1 envoalove or can onion mix 
13 02, can sliced mshroons lc, dairy sour cream 

with liquid 2 tbsp, all purpose flour 


Cut meat in very thin strips, Heat fat in skillet, about 3 
tbsp, Brown meat, Add 2/3 c, water and mushrooms, Stir in soup © 
mix, Heat to boiling, Blend sour cream, Stir till thick, Serve 


over noodles, 


FIVE STAR CASSEROLE Bonnie Todd 


1 16-02, can cut green beans, 2 tbsp, horseradish 

drained 1 tsp, salt 
1 16-02, can kidney beans, 1/4 tsp, pepper 

drained 2 5—0z, cans beef weinners, cut 
1 16-02, can butter beans, in half lengthwise 

drained onion slices 


1 16—0z, can vegetarian beans 


in tomato sauce, 
Heat oven to 350 degrees, Combine beans, horseradish and 


seasonings; pour into 10x6 inch baking dish, Arrange weinners, 
cut side down, over beans, Bake at 350 degrees, 30 min, (Cont'd) 
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Five Star Casserole (Conttd) 


or until bubbly, Remove from oven, Seperate onion slices into 
rings down middle of dish, 6 servings 


CKEN CASS E Sadie P, Parks 
2e3 1b, chicken 1 chopped onion 
1 can cream of chicken soup 1 stalk of celery (chopped) 


1 pkg, Pepperidge Farm stuffing 

Line bottom of casserole dish with bite size pieces of chicken, 
Spread over top of chicken: 1 can of chicken soup, mix onion and 
celery with stuffing, spread over chicken and soup, Moist the dress~ 
ing good with chicken broth, Bake at 350 degrees for 1 hour. 


BEE / MA s Janie Duncan 


2 tbsp, shortening L°tsp, Sale = 

1 1b, ground beef 1/2 tsp, garlic 

1 onion, chopped 1/2 tsp. oregano 

1 green pepper, chopped 1 oc, diced cheese 

1 can tomato puree (smal) 1 box mararoni noodles 


Lig. can tomato sauce 

In large frying pan, cook onion and green pepper in shortening 
until tender, Add ground beef and brown well, Stir in tomato puree 
and tomato sauce; add spices, Simmer for about 5 minutes, Meanwhile 
cook noodles according to box directions, Drain and pour into 
greased casserole dish (11 x 7 inches), Stir in 1/2 c, cheese 
and the meat sauce, Bake at 350 degrees for 20 to 25 minutes 
(uncovered), During last 5 minutes, place remaining cheese on 
top, Serve imedieately, 


MO 'S 3 Jane Pack 
1 1b, good ground beef Lc, celery 
(chuck or round) 1 onion sliced 


2 tbsp, butter 
Brown above, stir in 1/2 ¢. brown raw rice, can cream chicken 


soup, can eream mushroom soup, 2 cans water, 1 tbsp, soy sauce, 

Bake covered 350 degrees, 45 minutes, The bake uncovered 
35 minutes with chow mein noodles sprinkled over the top, Use 
l»2 co, noodles, 
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TUNA GAS SEROLE Terry Kirby 
8 oz, macaroni 1 16-02, can of peas 
6 or 9 oz, tuna fish grated cheese 


1 can cream of mshroon soup 
Cook macaroni until just tender, Drain, 

Add the rest of the ingredients except for the cheese, Stir 
well and put into large casserole dish, Cook at 350 degrees about 
20 minutes or until heated through, Add grated cheese and cook 
until melted, 





Sybil Penkava 
4 chioken breasts 3 tbsp. lemon juice 
1 can cream of chicken soup grated cheese 
1 pkg, broccoli flowerettes, cracker crumbs 
cooked 


1/2 ¢c, mayonnaise 

Boil chicken 45 minutes,, Tear into pieces, Butter baking 
dish and layer chicken and broccoli, Mix soup and mayonnaise and 
Lemon juice, Pour over chicken, Sprinkle crumbs on top with cheese, 


SIUEFED GRERI PEPPERS Sadie P, Parks 
4, medium size green peppers 1 1b, ground beef 

2 1/2 slices bread 1 bouillon cube 

2 tbsp, chopped onion 1/3 ¢, hot water 

2 tbsp, chopped celery 1/2 c, tomato sauce 

2 tbsp, butter 1/3 c, buttered fine crumbs 


Select and prepare peppers, Cut bread into 1/2 inch cubes 
and toast, Saute onion and celery in butter 2 minutes, Add beef 
and saute with constant stirring until it becomes a grey color, 
Dissolve bouillon cube in hot water and add it and the sauce to 
meat mixture, Fill peppers with hot mixture, Top with buttered 
oxrumbs, Bake in a greased baking dish at 350 degrees for 15 to 
20 minutes then 5 to 10 minutes at 400 degrees to brown tops, 


Serve while hot, DELICIOUS!! 


ITALTANO MEAL PIE | 
1/3 3, green pepper, chopped 


1 lb, lean ground beef (Cont'd) 


Mildred Dowell 


m6) pn 
[Italiano Meat Pie (Cont'd) 


3/4 ¢. water 1 Deep Dish Pie Crust Shell 
6 oz, can tomato paste 1/3 ¢, Parmesan cheese, grated 
1 1/2 oz, pkg, spaghetti sauce | 

mix 


Preheat oven to 400 degrees, Brown beef in large skillet, 
Drain, Add green pepper and cook 2 mimites, Stir in water, to- 
mato paste and spaghetti sauce mix, Cover and simmer 10 minutes, 
Sprinkle half of the Parmesan cheese over bottom of frozen pie 
shell, Spread half meat mixture in pie shell, Sprinkle lc, of 
the Mozzarella eheese over meat, Layer remaining meat and Parmesan 
cheese, Bake on cookie sheet 15 minutes, Sprinkle top with the 
Smeg Mozzarella cheese, Retum to oven wtil cheese melts, 
serves 0, . 


FAMTLY CASSEROLE Mildred Dowell 
11/2 lbs, ground beef 1 can (No, 2) peas, drained 

1 med, onion, chopped 11/2 ¢, noodles, cooked 

1 can tomato soup 1/2 c, shredded choese 

1/2 can water 


Cook noodles and reserve, Meanwhile, brown beef and onion 
in a skillet, stirring to separate meat particles, Stir in soup, 
water, peas and noodles, Spoon into a greased casserole, Top with 
cheese and bread erumbs, if desired, Bake in a 375 degree oven 
about 25 minutes or until hot and bubbly. | 


GE Carol b@tes 
Cure cheese=tuna filling bakes in rice shell) 


For rice shell: Combine 2 c, cooked rice, 2 tbsp, butter 
or margarine, melted, 1 tbsp, chopped onion, 1/4 tsp, dried crushed 
marjoram, crushed, and 1 slightly beaten egg, Press into bottom 
and sides of lightly buttered 10 inch pie plate or l0x6x 1 1/2 
inch baking dish, Layer one J=oz, can tuna, drained and flaked, 
evenly over rice shell, 

Combine 3 beaten eggs, 1 o, milk, 4 oz, processed Swiss cheese, 
shredded (1 c.), 1 tbsp, chopped onion, 1/4 tsp, salt, dash pepper, 
and 1/4 tsp, dxied marjoram, crushed, Pour over tuna, (Contd) 
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Rice and Tima Pie (Cont'd) 


Bake in moderate (350 degrees) for 50 to 55 minutes or till 
knife inserted just off center comes out clean, Garnish with pi- 
miento, if desired, Makes 6 servings. 


CARPATHIAN CABBAGE Sarah Ashfield 


Brown 1 lb, ground beef in a large frying pan, breaking up 
meat with a fork as it cooks; push to one side, Stir in 1 med, 
size onion, chopped (1/2 ¢,); saute: until soft, Trim 1 sm, head 
of cabbage; quarter, core, and shred coarsely, Stir into mixture 
in frying pan with 1 can condensed tomato soup, 1 tsp, cider vine- 
gar, 1/2 tsp, salt, and 1/8 tsp, vepper; heat to boiling; cover, 
Simmer 25 mimites, Makes 4 to 6 servings. 


BEER BURGUNDY Jan Averett 
1 onion, chopped 1 sm, can mushrooms=<5 oz, 
Suate in oil 


1 round steak-2 lbs, 
Cut into cubes, Add to onions and mshrooms, Cook until 
brown, 


1/2 tsp, oregano 2 cans brown gravy=10 oz, size 
1/2 tsp, marjoram | salt and pepper to taste 

Simner until tender, Just before serving add 1/2 oc, burgundy 
and simmer 10 minutes, 

Serve over cooked egg noodles with sour cream on top, 


GHLCKEN PIS erik vn 


lig. fryer 1 can cream of chicken soup 
2 ¢, chicken broth 

Boil fryer with 2 boullion cubes until meat comes off the bone 
easily, Skin and de-bone, Place meat in a buttered oblong pan, 
Bring broth and cream of chicken soup to a boil and pour over 


chicken in the pan, (cont'd) 
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Chicken Pie (Cont'd) 


TOPPING: 
1 stick butter, melted 1/2 tsp. pepper 
11/2 e. self-rising flour 1/2 tsp, salt 


11/2 ¢, buttermilk 
Mix together and pour evenly over the top of the chicken and 
bake at 450 degrees for 30-45 minutes, 


COUN . Ginny Penkava 

11/2 1b, ground beef 1 can Campbells Beef Broth 

1/3 ¢, fine dry bread crumbs 1 can (about 8 o2z,) tomatoes, 

lL egg, slightly beaten 3 cut up 

1/2 ¢, finely chopped onion 1/2 tsp, basil leaves, crushed 

1/2 tsp, salt 1lsm, bay leaf 

1 can Campbells Golden Mush= 1 pkg. (about 20 oz,) frozen 
room soup stew vegetables 


liix thoroughly beef, bread crumbs, egg, onion, salt and dash 
pepper; shape firmly into 24 meatballs, In large saucepan, brown 
meatballs in 2 tbsp, shortening; pour off fat, Add remaining in- 
eredients, Bring to boil; reduce heat, Cover; simmer 20 minutes 
or until done, Stir occasionally, Gradually blend 1/2 c, water 
into 1/4 c, flour until smooth; slowly stir into stew, Cook, 
stirring until thickened, Remove bay leaf, Makes about 8 1/2 
cups, 


BEEF RORLANDIN (Gexman } : Betty Penkava 
lme6 yound steaks (1/4 inch thick paprika 
and 6-8 inches long) salt and pepper 
3 slices chopped beef bacon tooth picks 
11/2 ¢, chopped onion 2 tbsp, shortening 
brown mustard 1 tbsp, butter or margarine 


Prepare each steak seperately, Spread with mustard, sprinkle 
salt and pepper and paprika over entire piece of meat, Add 2 tbsp. 
chopped onion, 2 tbsp, chopped bacon, Roll up steak, carefull to 
tuck in edges, Secure with toothpicks, Melt shortening and butter 
in skillet, add beef rolls, brown thoroughly on both sides, add re- 


Eee ions, place lid, steam for 4 minutes. Remove lid, add 
maining onions, p ae, 
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Beef Rorlandin (Conttd) 


enough water to completely cover rolls, Replace lid, cook for 
1 1/2 hours or until tender, You may have to add more water as 
it sooks, Remove rolls after cooking, thicken gravy with flour 
and water or potato flour, Pour gravy over meat, 

Nice to serve with potatoes, dumplings or buttered noodles. 


LASAGIA Donna Daniel 
1/2 c, chopped onion 3 tbsp, chopped parsley 

2 tbsp, salad oil 1 No. 2 can tomatoes, mashed 

1 lb, ground beef ahuck 1 80z, oan tomato sauce 

3 garlic cloves, chopped parmesan cheese 

L1/2 tsp, salt 1/4 1b, lasagna noodles, cooked 
1/4 tsp. pepper 3/4 lb, mozzarella cheese 

1/4 tsp, oregano 1 1b, ricotta or cottage cheese 


Saute onion in oil; add beef, Cook slowly until red of meat 
disappears, Mix garlic, salt, pepper, oregano, parsley, tomatoes, 
tomato sauce and 1/2 c, Parmesan cheese in bowl, Add to meat; 
cook for 1 1/2 hours, Sauce may be prepared in advance and re~ 
frigerated, Place thin layer of sauce in 9x13 inch dish, then 
noodles, then mozzarella, ricotta and parmesan cheeses, Repeat 
layers, ending with sauce and parmesan cheese on top, Bake for 
1 hour at 350 degrees, Serves 8, 


BAKED LASAGNE Janie Duncan 
1 lb, pkg, Muellerts Italian 21/2 c, water 
Style Lasagne 11/2 tsp, salt 
3 tbsp. olive oil 1/2 tsp, black pepper 
1 lb, chopped beef 1 lb, cheese 
1/2 ¢, chopped onion 3/4 o, grated parmesan cheese 
1/2 tsp. garlic powder pinch of oregano or 1 tbsp, 
2 tsp mineed parsley Worcestershire sauce 


cans tomato paste 
: seat lasagne aa ane boiling water (add 1 tbsp, salt) for 


12 minutes, Drain; add 1 tbsp, olive oil to prevent sticking, 


te a beef and onion in 2 tbsp, olive oil, Add tomato paste, 
(Cont'd) 


spices, 11/2 tsp. salt, water and simmer 25 rinutes, 
% 
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Baked Lasagne (Cont'd) 
In large shallow well-greased baking dish, spread several 


spoonsful of sauce then alternate layers of lasagne, sauce, cheese, 
and parmesan cheese, Bake 20 minutes in 350 degrees, 


MBAT=ZA PLE Carol Renegar 

1 1b, ground beef 1/3 c, chili sauce 

3/4 ¢, evaporated milk 1c, shredded sharp cheddar cheese 

1/2 ¢, com flake crumbs or 1/4 tsp, oregano, erumbled finely 
fine dry bread erubs 2 tbsp, grated parmesan cheese 


1 tsp. onion salt : 
Place meat, milk, crumbs and onion salt in a 9=inch pie ava 
Mix together and pat evenly on bottom and sides of pan, 
 Spread,chili sauce over meat, Sprinkle with grated shredded 
cheese and oregano, Top with sprinkling of parmesan cheese, Bake 
in a 375 degree oven for 25 minutes or mtil meat is done to your 
taste, Makes 6 servings. 


HAMBURGER DINNER | Joan Womack 
1 1b, ground beef 2 med, onions 
1 802, pkg, noodles 1 16 02, can tomato sauce 


Cook ground beef in frying pan, till done along with onions, 

Pour tomato sauce over ground beef and simmer 5 minutes, 

Cook noodle in boiling water, Pour hamburger and tomato 
sauce mix over noodle and serve hot, Serves 4, 


BARBECUED DUCKLING Ann King 
lig. duckling, about 4 1b, Barbecue Sauce for Ducks 
ready=to=cook weight Watercress to garnish 


Skin duckling, using a sharp Inife, cut the skin from neck 
to the vent, first along breast, then along backbone, Loosen 
skin by running knife underneath, close to flesh of duck, Peel 
skin back as it is loosened, cutting the skin where necessary but 
keeping the flesh intact, Place duckling on skewer spit, Brush 
generously with barbecue sauce, Barbecue at medium heat for 30 
minutes, continue barbecuing at high heat for 15 minutes, Baste 
every 15 minutes with barbecue sauce, Garmish duckling with 

(Cont'd) 


~69~ 
Barbecued Duckling (Cont'd) 
watereress, NOTE: You may insert an apple or orange in cavity 


of duckling if desired, Serve with fried potatoes or any green 
vegetable, made in grill top, 





Ann King 
Ll lg, duckling, about 4 lb, Barbecue Sauce for Duckling 
ready~to-cook weight Chianti or Sauterne wine, if 


desired 

Cut duckling in quarters; remove backbone, cut off wing tips, 
Skin duckling as indicated in "barbecued duckling" Marinate in 
barbecue sauce for at least 1 hour, Place duckling "skin-side» 
down" in broiler rack, Skewer wing to body if necessary, Broil 
at medium heat on third shelf for 15 minutes, Turn duckling "skin- 
Side=up", baste with barbeoue sauce and broil on third shelf for 
15 minutes, ‘+um duckling "skin=-side-down", baste with barbecue 
sauce and broil on fourth shelf for 15 minutes, or wmtil forke 
tender, If desired, baste with wine and broil for another 5 min- 
utes on third shelf, 

NOTE: Serve duckling with raisin sauce and potatoes or rice 
made in grill-top, 


BROILED DUCKLING Ann King 
1 lg, duckling, about 4 lb, 1/2 tsp, poultry seasoning 
ready~to=cook weight 1/4 tsp, paprika 


1/2 tsp, salt 

Cut duckling in quarters; remove backbone; cut off wing tips, 
Place duckling skin=-side-up in broiler rack, Skewer wings to body 
if necessary, Broil at medium heat on third shelf for 15 minutes, 
Tum duckling skin-side-dow, sprinkle with a mixture of salt and 
poultry seasoning and broil on third shelf for 15 aren ex ee 
duckling skin=side-up and broil on fourth shelf Sane 7 sate 
Place broiler rack in bottom of rotisserie and con 2) “ga z 
for about 10 minutes or until duckling is forketender, ee n aged 
drain off excess fat from ee ao goiter te sear 

j with a, oo 2 

ek eet ss cae apple sauce in separate dish, 


17 Que 


CE S Doma Daniel 
1 fryer, cooked and cut up 1/2 ¢, chicken broth 

into bite size pieces 1 8=oz, pkg, Peppridge corn or 
1 can cream of chicken soup herb bread dressing 
1 gan oream of celery soup 1 stick margarine 
OG se 


Put chicken in bottom of casserole 8x12 inches, Mix the soups, 
milk and broth, Pour over chicken, Melt margarine and mix dressing 
with it, Sprinkle over top of casserole, Bake 350 degrees about 
15-20 minutes until brown, (Can be prepared ahead of time.) 

SP J. Farrar 


A 5=6 lb. leg of lamb, trimmed of all fell (Parchmentlike outer 
covering and any excess fat,) | 


1 oe, yogurt 1/2 tsp, saffron 
1/2 tsp, powdered ginger 2 tsp, salt 

1/2 tsp, powdered chili 1/4 tsp, butter 

4 cloves finely minced garlic 1/4 oa, lemon juice 
1/3 ¢. ground almonds 1/4 co, honey 


Prick the surface of the meat with fork, Mix all ingredients 
except butter (use blender), Rub into meat, Cover and let stand 
overnight, Place Lamb in shallow pan dot with butter, Roast un- 
covered at 350 degrees for 30 minutes, Reduce heat to 300 degrees 
and cook for 2 to 3 hours, Baste frequently, Remove excess fat 
from juices and serve with lamb, 


J, Farrar 





21/2 tbsp, butter or margarine 2 1/2 tbsp, yogurt, drained 
1/3 ¢. finely chopped onion 2 lbs, ground round steak 


1/3 co, cxmunbled bleu cheese 
Cook onions in melted butter until tender, rig nena 
cooked onions, cheese and drained yogurt, Divide mea 


portions, Flatten into patties about lb 4neches in diameter, Place 


mounds of cheese mixture on 4 of the patties. a aes paces 

a second patty, Pinch edge of the two patties oi ae 
41 on a rack 5 minutes or until coo 

filling in, Broil o teweteeg 


ae 
Cheese Stuffed Hamburgers (Cont'd) 


of doneness, Season to taste with salt and pepper, Serves 4, 
Variations: Substitute erumbled cheddar for bleu cheese or any 
cheese of your choice, 





DD A J, Farrar 
3/4 lb, ground beef 1/3 «. grated onions 
3/4 lb, ground veal 1/3 ¢, 
1/3 6, quick oats 1/4 tsp, pepper 


Mix and knead well, Roll lightly into balls, Brown in a 
Large skillet, drain, 


CURRY GRAVY: 
2 (10 3/4eoz.) can of beef 2 to 3 tsp, curry power 
gravy 1/4 ¢, red wine 


Blend gravy and curry powder and simmer uncovered 5 mimtes, 
Stir in wine and pour over meatballs gently, Simmer balls in 
gravy 10 minutes, Pils serving plate with rice, top with peach 
halves (recipe below), Spoon meat balls and gravy over all. 


PEACH HALVES: 


Drain 1 (1 lb, 14 0z,) can of peach halves reserving 1/4 c, 
of juice, Blend with 11/2 tsp, curry powder, Place on foil on 
baking sheet and brush with curry juice, Bake 20 minutes at 350 
degrees, brushing oceasionally with juice, 





Mrs, Fogleman 
2 tsp, worchestershire sauce 
u 
a Be dehere : : 1 clove garlic, mashed 
1/4 ¢, chopped onion 1 lb, frankfurters, out in about 
leinch lengins 


2 tbsp, brown sugar 
2 tbsp, lemon juice or vinegar 


red mustard 
° vas adehie “att ingredients (except manner and aia ees 
in saucepan and sinmer 10 minutes, Add frankfurte Puen ereg 


8 oz, Mullerts twist macaroni 


Dc 
Barbequed Frankfurters (Cont'd) 


10 mimites more, stirring occasionally, 
Cook macaroni 10 to 12 mimtes, drain, Serve barbequed frank= 
furters over masayoni, 4 to 6 servings, | 


BARBECUED BEEP Jaceausnesd 
1 med, onion, chopped 1/2 ¢, catehup 

l med, green pepper, chopped 2 tbsp, sugar 

1/3 e, chopped sweet pickle 2 tsp, prepared mustard 

1/3 ¢, cider vinegar 


Combine all ingredients, bring to boil. Simmer for 5 minutes, 
Add chopped cooked beef and simmer for 15 to 20 minutes,- Makes 
about 1 3/4 ¢, sauce, The sauce can be used to barbecue chicken 
ODe rics 


Lowlse Spangler 





1/2 c, catsup 1 tsp, worchestershire sauce 
3 oz, can tomato sauce few drops of Tobasso sauce 
1/2 tsp, salt 1/8 tsp, chilt powder 

fow grains of pepper 1/2 onion, chopped 

1 1b, ground beef 11/2 «, crackers, rolled Sine 


Combine the catsup, tomato sauce, salt, pepper, worchestershire 
sauce, Tebasco, chili powder and chopped onion, Add one cup of 
this sauce to the ground beef along with cracker crumbs, 

Mix well and shape into eight patties and then top with the 
remaining sauce, Broil about eight minutes or according to the 
degree of doneness desired, 


BAKED ONION STRAK Betty MeDonald 


2 los, chuck steak 2 tbsp, butter 

2 tbsp, all-purpose flour 3.0, sliced peeled onions 
L/2itepssaie 2 1602, cans stewed tomatoes 
1/4 tsp. pepper drained & liquid reserved 


Heat oven to 500 degrees, Sprinkle steak on both sides with 
flour, salt and pepper, Place in broiler pan without the rack, 


dot with butter and bake in upper part of oven 5 aimee and ae 
Contid 


-73— 
Baked Onion Steak (Cont'd) 


tuxn steak over and bake 5 minutes longer, Spread onions over 
meat and bake 10 minutes, Turn oven to 325 degrees, Pile tomatoes 
on top of steak and bake 1 hour basting 3 or 4 times with tomato 
liquid, 


BACON DAME BURGERS Marshan Page 
8 slices bacon (about 1/2 1b.) 1/4 0, grated Parmesan cheese 
L lb, ground lamb or American cheese 
2 slices bread, tom into 1/4 c, milk 

small pieces 3 tbsp, snipped parsley 
1 egg |  Li/ttspy salt 
1 sm, onion, finely chopped dash of pepper 


(about 1/4 o,) 

Arrange bacon slices on plastic wrap so they overlap slightly, 
Mix remaining ingredients and spread over bacon, Roll up like 
jelly roll; wrap in plastic wrap and secure with wooden picks if 
necessary, Refrigerate at least 2 hours, but no longer than 8 
hours, | 

Set oven control to broil and/or 550 degrees, Unwrap lamb 
roll and cut into 8 slices; flatten slightly. Broil with tops 4 
to 5 inches from heat 6 to 8 minutes on each side, (4m6 servings) 


GHLCKEN GACCTATORE ae ee 
1 41b, frying chicken, 4 sm, onions 
dis jointed 1 clove garlic, chopped 
salt & pepper to taste lL oc, canned tomatoes 
1/2 ¢, flour 1c, sliced mushrooms 


5 tbsp, olive oil 
1 lg. green pepper, cut into strips 

Season chicken with salt & pepper; roll lightly in flour, 
Heat oil in skillet; brown chicken on all sides for 10 mimtes, 
Mix green pepper, onions, garlic and tomatoes; add to chicken, 
Cover, simuer for 40 minutes, Add mshrooms; simmer for 15 min-= 
utes or until mishrooms and chicken are tender, Serve very hot, 


Sexves 4=6, 
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PEP S Sally Dunean 
1 1/2 lbs, roud steak, cut 11/4 co, water 
into bite-size cubes 2 green peppers, cut into pieces 
1/4 ¢. (or less) cooking oil » 2 med, onions 
1 clove garlic 1 can mushrooms, drained 
1-2 tbsp, soy sauce lL tbsp, cornstarch 
1 tsp, salt 2 tomatoes cut into wedges 


Brown meat and garlic in oil. Add soy sauce, salt & 1/4 o., 
water, Cook 45 minutes or until tender, Add vegetable (except 
tomatoes) and cook 15 minutes, Stir in mixture of 1c. water and 
cormstareh, Add tomatoes and cook 5 minutes. 


LAMB GHOP CASSEROLE Donna Daniel 
1 lb, sm, white onions (about 1/2 lemon 

18) | 1 1b, cooked or canned whole 
12 loin lamb chops, 3/4 inch young carrots 

thick 1 10=<02, jar currant jelly 
onion salt 


3 lg. baking apples 

The day before, or early on day, in boiling salted water, 
cook onions, covered, until almost tender, Meanwhile, sprinkle 
chops with onion salt, then in large skillet, brown chops on both 
sides, Halve, core, then rub cut surface of apples with lemon 
half, Around sides of large shallow casserole, stand 10 chops, 
lay 2 more on the bottom; then arrange apples halves, onions and 
carrots, In small saucepan, melt half of jelly. Spoon over cas= 
serole; cover with saran and refrigerate, 

About 30 mimites before serving, start heating oven to 350 
degrees, F, Bake about 30 minutes, or until apples are tender and 
all are glazed, brushing once or twice during baking with rest of 
jelly, melted, Makes 6 servings. 


CHICKEN TORTILLA Sadie P, Parks 


Beil and bone 2=3 lbs, chicken, reserving broth, Line cas- 
serole dish with corn tortillas, softened in chicken broth, Layer 
chicken (cut in bite size pieces). 

1 diced med, green pepper 3/4 lbs, grated cheddar cheese 
1 chopped med, onion (Cont'd) 


-7 5 
Chicken Tortilla (Cont'd) 


Sprinkle with garlic, Add and spread over top: 


L san cream of mushroom or 1 can of chiles & tomatoes (Old . 
cream of chicken soup El Passo) 
| L tbhsp, chili powder 
Pour 1 ¢, of chicken broth around edges of casserole, Bake 
at 325 degrees for 1 hour, | 


SALMON QUICHE Susan Corder 
1 ¢, whole wheat flour 3 beaten eggs 
2/3 0, shredded sharp cheddar- 1, dairy sour cream 
cheese 1/4 c, mayonnaise or salad 
1/4 ¢, shopped almonds dressing 
1/2 tsp, salt | 1/2 ¢, shredded cheese 
1/4 tsp, paprika 1 tbsp, grated onion 
6 tbsp, corn or cooking oil 1/4 tsp, dried dill weed 
1 15 1/2-02z, can salmon 3 drops bottled hot pepper sauce 


For erust, combine the whole wheat flour, the 2/3 ¢, cheese, 
the almonds, salt, and paprika in a bowl, Stir in oil, Set aside 
1/2 ¢, of the crust mixture, Press remaining mixture into the 
bottom and up the sides of a 9=inch pie plate, Bake curst in 400 
degree oven for 10 minutes, Remove from oven, Reduce oven temp~ 

a to 325 degrees, 
a ee. oe filling, drain salmon, reserving liquid, Add 
water to reserved liquid, if necessary, to make 1/2 o, liquid. 
Flake salmon, removing bones and skin, set aside, Ina bowl, blend 
together eggs, sour cream, mayonnaise or salad dressing, and potable: 
salmon liquid, Stir in salmon, the 1/2 ¢, cheese, the onion, ~ 
weed and hot pepper sauce, Spoon filling into crust, al enacad 
with reserved crust mixture, Bake in 325 degree oven 45 
or till fixm in center, Makes 6 servings. 


LASAGNA Suzette Mullins 
2 lbs, ground beef 2 tsp, garlic salt 
1 can (28 oz,) whole tomatoes 1/2 ae ir Leaves 
1 can (12 02.) tomato paste 1 tsp. eaves 
Brown ground beef, Add reamining ingredients, raat 
n 


2 hours, 


a 
Lasagna (Cont'd) 
LASAGNA FILLING: 


2 ¢, creamed cottage cheese 3 pkg. (4 oz. ea.) shredded 
or ricotta mozzarella cheese 
1/2 0, grated parmesan cheese 12 02, lasagna noodles cooked 
and well drained 
Stir together ricotte and 1/2 c, parmesan cheese, Set aside 
1c, meat sauce and 1/2 c, of the mozzarello cheese, 13x9x2 pan 
(ungreased) , 
Alternate layers of 1/3 each noodles remaining meat sauce, 
remaining mozzarella cheese and the ricotta mixture, 
Spread the reserved meat sauce over top, Sprinkle with 1/2 
c, parmesan cheese and sprinkle reserved mozzarella cheese across 
Layers, 
Bake uncovered 45 minutes, Let stand 15 mimites before cut~ 
ting. 


BEE? ROLL _ Suzette Mullins 


Cream 1 S<oz, pkg, cream cheese, Add 2 spring onions, chopped 
fine (about 1/2 oz, green tops added te this), 1 tsp, woreester- 
shire sauce; 1/2 sm, jar dried beef-chopped fine, 

Shape into voll and roll in remaining dried beef, chopped 
fine, Chill 24 hours, Serve with crackers, 


{ OF \ Betty Penkava 
L fryer (cut in pieces) lo, cream 
1 lg. onion flour 
2 tbsp, paprika 2 tbsp, shortening 
salt & pep 1 tbsp, butter 
1/2 Lemon (aies) 


Melt shortening and butter in frying pan, Add onion and pap= 
rika, Cover and brown for 3 mimites over medium heat, Remove 
from heat, add chicken pieces, salt and pepper, Cover for 5 mine 
utes, Remove, add enough water to cover, Cook for 1 1/2 hours 
(may need extra water during cooking), When done add 1 cup cream, 
juice ffom 1/2 lemon, Make a paste from flour and water for thick- 
ening, 
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CREAMED CHICKEN Sarah Ashfield 
20, diced chicken 1/2 ¢, chopped onion 
_ 1 can cream of mushroom soup 1 clove garlic, crushed 
1/2 6, white wine paprika 
1 1/2 tbsp, worcestershire 
sauce 


Saute onion and garlic in a large frying pan, Add all other 
ingredients, Sinmer about 10 minutes, Serve over hot noodles or 
rice, Sprinkle with paprika, Makes 4 servings, 


SALISBURY STEAK Wilna Kirby 
1 ean (10 3/4) condensed golden 11/2 1b, ground beef 

mushroom soup 1/4 c, finely chopped onions 
1/2 c, fine dry crumbs 1/3 ¢, water 


l egg slightly beaten 

Mix thoroughly 1/4 6, soup, beef, bread crumbs, onions, and 
egg; shape into 6 patties, In skillet, brown patties (use short= 
ening if necessary); pour off fat, Blend in remaining soup and 
water, Cover; cook over low heat 20 mimites or until done, Stir 
occasionally, Make 6 servings, 


CHICKEN CASSEROLE Va, Smith 
4 1g, chicken breasts 1 stick margarine 
1 pkg, stuffing mix (Pepper~ 1 can mushroom soup 

idge Farm Herb Mix) 1 can cream of chicken soup 


Cook chicken breasts until tender, Save chicken broth, 

Cool chioken, bone and cut into largo pieces, 

Mix stuffing in melted margarine, Put one-half of the stuff- 
ing into a large baking dish, 

Add ehieken, then mushroom and chicken soups mixed with one 
' gup of broth and one cup of water, Pour over mixture and add rem 
mainder of the exumbs, Bake in a 350 degree oven until hot, about 


30 minutes, 


BEEF TIPS ON RICE Jane Ellison 
L 1b, round steak (cut in 1/2 stick butter 
1/4 inch strips) 2 tbsp, flour 


(Cont'd) 


Beef Tips on Rice (Conttd) 


1 onion chopped 
1 tbsp, catsup 
Loc, water 


=) Bue 


1 can cream of mushroom soup 
1 tbsp, worchester sauce 
Losm, can sliced mushrooms 


Brown meat and oniens in butter, Add remaining ingredients 
and simmer for 40 minutes or until meat is tender, Serve over hot 


Yice, Serves 6, 
' BARBECUE BEEF STE] 


11/2 lb, beef stew 

2 tbsp, shortening 

1 can Campbells Beef Broth 
1/2 ¢, water 

1/4 ¢, ketchup 

2 tbsp, flour 


dash tobasco sauce 

1/2 tsp, salt 

21g, onions, quartered 

lL sm, green pepper, cut in 
l=inch squares 

11/2 e, sliced mushrooms 


In skillet, brown beef in shortening, pour off fat, Add soup, 
1/4 a, water, ketchup, tabasco sauce, and seasoning, Cover, simmer 
11/2 hours, Add onions; cook 40 minutes more, Add green pepper 
and mushrooms, cook 20 minutes longer or until tender, Stir now 
and then, Gradually blend 1/4 ¢, water into flour until smooth; 


slowly stir into stew, Cool, 





2 tbsp, butter or margaxine 
2 tbsp, flour 

Lo, milk 

1/4 tsp, salt 

dash of pepper 

1 cube chicken bouillon 


Donna Daniel 


2 tbsp, sherry 

18 1/2 oz, can peas 

1 2 1/2 oz, can mushrooms 
1 4 oz, can pimento 

A | 


, chopped pimento CA. An, 


Melt butter in upper part of double boiler over low heat; 
add flour, Blend; add milk, stirring constantly, Cook til thick 


and smooth; stirring constantly. 


Add salt and pepper; cover, 


Cook for 5 to 8 minutes, Add remaining ingredients; stir til 
smooth, Serve over toast or patty shells, Serves 6, 


CH i 1 


Beth Stogner 


In saucepan, melt 1/4 e, butter; blend in 1/3 ¢, all purpose 
flour and 1/2 tsp, salt. Add one cup each chicken broth (Cont'd) 


Chicken A La King (Cont'd) 


and milk all at ones, Cook and stir till sauce is thick and bubbly, 
Add two cups diced cooked chicken, one 3 ounce can sliced mushrooms, 
drained, and 1/4 ¢, ahopped canned pimiento; heat, Serve over 
toast points, Makes 5 servings. 


OVEN FRIED GHLCKEN Many Moti Llan 


Melt 1/4 stick of butter or margarine, 

Roll auteup pieces of chicken in butter, 

Salt and pepper to taste, 

Bake in a shallow pan for 1 hour at 350 degrees, 


SWEET 0 q Marlene Ducker 


Debone chicken (Dorft throw away those bones! Make soup for 
tomorrow.) Seak chicken chunks overnight in 1/2 «, soy sauce and 
1/2 c. lemon juice (more or less of either one depending on a more 
salty or a more tangy taste), 

Towel off the excess juices before using, Roll the moist 
chunks in seseme seeds like you would flour for frying. Now fry 
to a golden brown, Serve as you would any other meat, 


CHEDDAR BEEF PIE Carolyn Woodcock 
1 ib, ground beef 2 tbsp. BBQ Sauce 
1 egg 1 tsp, salt 
1/3 ¢. chopped onion dash pepper 
3/4 c, com flake crunbs 
x ¥ * x 

1/2 ¢, celery slices 1 4~oz, can mushrooms, drained 
2 tbsp, margarine 1/4 ¢, com flake crumbs 
6 oz, shredded sharp cheddar 

cheese 


Combine meat, egg, onion, corn flake crumbs, BBQ sauce, and 
seasonings, Mix lightly. Press meat mixture onto bottom and 
sides of 9=inch pie plate, Bake at 400 degrees F,, 15 minutes, 
Remove meat shell from oven, Drain, Reduce oven temperature to 


350 degrees, (Cont'd) 


Cheddar Beef Pie (Cont'd) 


Saute celery slices in 1 tbsp, margarine, Combine celery, 
cheese and mushrooms, Toss lightly. Spoon into hot meat shell, 
Melt remaining margarine and combine with 1/4 ¢, crumbs, Sprinkle 
over cheese mixture, Return to oven, continue baking 10 minutes, 
Yield: 6 servings, 


HAMBURGER CASSEROLE Linda Williams 
1/2 to 1 1b. ground chuck 1 qt, tomatoes 

l green pepper, chopped 2 tsp, salt 

1 med, onion, chopped 1/2 tsp, pepper 

3 stalks celery, chopped 3/4. ¢, rice 


1 can whole kernel corm (opt, ) 

Brown the ground chuck, Add remaining ingredients; mix well, 
Bake in 325 degree oven for approximately 30 minutes or until rice 
is done, May be topped with 1 c, corn flake crumbs and 1/2 to 1 
c, grated cheese, Add the cheese and cover with the corn flakes. 
Return to oven long enough for the cheese to melt, 


MEAT LOAF Suzette Mullins 

2 lbs, ground beef 1/4 tsp, pepper 

1/4 ¢, chopped onion 1/4 tsp. sage 

2 tbsp, chopped celery (opt.) 1/4 tsp, dry mstard 

2 tsp, salt — 1/4 tsp, poultry seasoning 
Mix all together of the above, 

4 slices soft bread 2 beaten eggs 

lc, warm milk 1 tbsp, worcestershire sauce 


Cube bread and soak in warm milk, Add eggs and worcestershire 
sauce, beat with a rotary beater. | 

Combine your 2 mixtures and mix, Shape into loaf, Add water 
to bottom of dish; 1 ¢, or more; spread chili sauce over top of 
meat loaf, Bake uncovered for 60 minutes at 350 degrees. 


PIPPIN O | J, Farrar 


21/2 lbs, of lean ground beef 11/2 oc, prepared stuffing mix 
(Contd) 


~8L< 
Pippin of a Meatloaf (Cont'd) 


1 can (1 lb, 4 oz.) sliced 2 tbsp, mustard 
apples 1 lg, onion, minced 

3 eggs 3/4 ¢, catsup 

2 tsp, salt 3 tbsp, horseradish 


Combine all ingredients throughly mixing, Bake in a greased 
loaf pan 350 degrees for 1 1/2 hours, 


CHILE CASSEROLE Sylvia Robertson 


Preheat oven 400 degrees, 

1 ib, ground beef, browned and drained, Add 1 pack Taco Seasoning 
(except 1 tbsp.); 1 can tomato soup and 2 l5=0z, cans kidney beans, 
Simmer while preparing topping: , 


TOPPING: Mix together the following: 


1 ¢, Bisquick or pancake mix 1/2 o, milk 
1 tbsp, Taco seasoning lL egg 
1 co, sharp cheddar cheese, 

shredded 


Pour meat mixture into casserole dish and spread with topping, 
Bake 15-25 minutes, 


BAKED BEANS=FIX AHEAD=CASSEROLE Sylvia Robertson 
lL lb, ground beef 1 tbsp, chopped green peppers 
2 cans vegetarian beans 2 tbsp, brown sugar 

1 1b, weiners 2 tbsp, prepared mstard 

1 sm, ean chili 2 tbsp, tomato catsup 


1 tbsp. chopped onions 

Brown grown beef in skillet, drain, Cut weiners into bite 
Size pieces, Combine all ingredients in order, Pour into casser- 
ole dish and cover, Refrigerate overnight, Bale uncovered at 
375 degrees for 20=30 minutes, 


CHINESE GHLCKEN Faye Michels 
1 med, green pepper, cut in Lo, bias cut celery 
strips 2 tbsp, butter or margarine 


(Cont'd) 


anf wn 
Chinese Chicken (Cont'd) 


1 10 1/2=—0z, can condensed » 1/3 o. water 
cream of chicken soup 2 tbsp. soy sauce 
* | x * 


2 @, oubed cooked chicken 1 l-lb. can (2 ¢c,) chop=-suey 
vegetables, drained 

Cook green pepper and celery in butter till crisp~tender, 
Stir in soup, water and soy sauce, Add chicken and chop suey 
vegetables; heat through, Serve with hot cooked rice, Pass soy 
sauce, Six servings, 

Note: Two whole chicken breasts will yield 11/2 to 2 cups 
diced cooked chicken, 


APREGOT=GLAZED LAMB Hattie Green 
Leg of Lamb (6 or 7 lbs, ) 1 onion, thinly sliced 

2 Gloves garlic, slivered lc, water 

1 tsp, vegetable salt 2 tbsp, oil 


1/2 lb, dried apricots 

Remove skin and fat from lamb, Insert slivers of garlic in 
gashes made in leg of lamb with a sharp paring knife, Preheat 
oven to 275 degrees, Sprinkle lamb with salt and place on rack 
in uncovered shallow pan, Spoon the oil over the lamb, Put water 
amd sliced onion in bottom of pan, Bake about 2 hours, 

While lamb is baking, steam apricots in enough water to cover, 
Pass through sieve or chopper, Set aside, 

After 2 hours, remove lamb from oven and pour off gravy and 
remove fat, Mix remaining gravy with the apricot puree and pour 
over lamb, (Glaze should have the consistency of honey; add water 
to thin if necessary.) Return te oven and cook for one more hour, 
basting frequently with apricot gravy, When lamb is nicely glazed 
and golden brown, slice thin and serve on platter with the gravy. 


Serves 8=10, 
DERP=DISH TUNA PIE Hattle Green 
2 cans tuna (6 1/2 or 7 oz. ea.) 2 0, carrots (sliced & cooked) 
3 tbsp, flour 12 sm, onions, cooked 
1/2 tsp, salt 1c, cooked peas 


(Contrd) 


=B 30 
Deep-Dish Tuna Pie (Cont'd) 


1/8 tsp, pepper - at . Plecrust mix 
ef P. peppe pkg, pi 

Drain tuna and reserve 3 tbsp, oil, Heat tuna oil in sauce 
pan; blend in flour, salt and pepper, Gradually add milk and cook, 
stirring constantly, until mixture thickens and comes to a boil, 
Add tuna and vegetables to sauce; mix lightly, Divide pastry into 
é portions, Roll out each portion to 1/8 inoh thickness on lightly 
floured surface, Line a leqt, baking dish with half of pastry, 
Fill with tuna=vegetable mixture, Cover with remaining pastry and 
Seal edges, Cut slashes in top orust, Bake in a 425 degree oven 
30 minutes, or until erust is golden brown, Makes 6 servings, 


SPICY BEEN STEW Jill Prevette 
2 lbs, chuck or round cut in 1 bay leaf 
1 ineh cubes 2 tsp, salt 
4 tbsp, vegetable oil 1/4 tsp. pepper 
1 lg. sliced onton 1/8 tsp, ground allspice 
2 ¢, water 1/4 ¢, apple cider vinegar 


Brown meat cubes in oil, Add onion, brown, Add rema 
ingredients except vinegar, Simmer 2 hours, Add vinegar, Serve 
with noodles if desired, 


CHICKEN DINNER FOR IWELVE Marie Smith 


Serve with raw relishes; easy potato salad; watermelon; com on 
the cob; coffe or tea, 


Oven fried parmesan chicken 11/2 tsp, monosodium glutomate 
(use frozen, already frted 1/4 tsp, pepper 
chicken if so desired) 11/2 6, flour 

3/4 o, butter or margarine 1/2 e. grated parmesan cheese 

3 broiler chickens, cut into 1/2 tsp, paprika 
serving pieces 11/2 tsp. oregano 

3 tsp, salt 1 so, buttermilk 


Line two 15xL0xl inch, Shallow baking pans with alumimm 
foil, Divide butter between pans, Put in oven 425 degrees for 
mimites or until butter melts, 
: Sprinkle chicken pieces with half the salt, monosodium 


tid 
glutomate and pepper, Scar 


Ohne 
Chicken Dinner for Twelve (Cont'd) 


Combine flour, parmesan cheese, paprika, and oregano, 

Put in shallow pan or pie plate; Pour buttermilk in second 
shallow pan or pie plate, 

Dip chicken pieces in buttermilk; roll in flour mixture; place 
skin side down in melted butter, dividing chicken pieces in each 
two pans, Bake at 425 degrees for 30 minutes, Turn chicken pans 
on shelves; Bake 20 minutes longer, 


STRAGANORE Sybil Penkava 


Brown about 1 lb, hamburger meat in wesson oil, Add salt, 
pepper, paprika and about 1 tbsp, flour, Stir in well, Addl 
chopped onion, 1 can chopped mushrooms and 1 can chopped water 
chestmits, Stir in 1 can cream of chicken soup, Let simmer for 
about 15-20 minutes, Before serving, turn off heat and stir in 
sour cream, Serve on rice or toast and top with chinese noodles, 


SWEET=SOUR MEATBALLS f , Nancy Hall 
5 tsp, beef instant bouillon — 1/3 6, lemon juice | 
1/4 c, water 3 tbsp, packed brown sugar 
11/2 lbs, ground beef : 2 tbsp, soy sauce > 
Lc, soft bread crumbs 1 tsp, ginger 
3/4 ¢, chopped onion 2 tbsp, cornstarch 
lL egg 3 lL ilg. green pepper, cut into bite 
1 (20 oz.) ean pineapple size pieces 
chunks, drained, reserving Hot cooked rice 
syrup 


In a small saucepan over low heat, dissolve 2 tsp, bouillon 
in water, In large bowl, combine beef, oxumbs, onion, bouillon 
liquid and egg; mix well, Shape into 18 meatballs, In large skil- 
let, brown meatballs; pour off fat, In 2-cup measure, combine 
1/4 c, pineapple syrup, lemon juice, sugar, soy sauce, remaining 
“pouillon and ginger; add to meatballs, Cover and sinmer 20 to 
25 minutes, Combine remaining pineapple syrup and cornstarch; 
stir into meatball mixture, Cook and stir until thickened, Add 
pineapple and green pepper, Heat through, Serve with rice, 

Makes 6 servings. . 


ae 





PORCUPINE MEAT BALL Mrs, Brenda Wilson 
1 1/2 lbs, ground beef 1/4 @. chopped onion 

1/2 ¢, uncooked rice 1 can tomato soup 

1 tsp, salt 1/2 c, water 


1/4 tsp. pepper 

Mix ground beef, rice, salt and pepper and onions, Mix soup 
and water, Roll meat mixture into balls, drop into soup and cook 
until tender, 





Mrs, Brenda Wilson 
Melt 1 stick of butter, 1 can crean of mushroom soup 


1 can cream of chicken soup 1c, uncooked rice (moistened) 
1 can cream of celery soup 1 chicken cut up, 


Add rice and soup to melted butter, Salt chicken and place 
on top of mixture, Cook 350 degrees about 1 hour or until done, 
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COLE SLAW Norman Burrow 
1 med, head of cabbage 2 tbsp, vinegar 
1/2 ¢, sugar 11/2 tbsp, Dukes mayonnaise 
1 tsp, salt 3 tbsp, condensed milk 
dash of black pepper 

Mix well, 
GREEN PEA SALAD Joann Burrow 
1 head lettuce 11/2 tbsp, Dukes mayonnaise 
Lig, can of green peas salt and pepper to taste 


(pour water off) 
Toss until thoroughly mixed, 


CRANBERRY SALAD Helen Snider 


Mix: 
1 box strawberry=-banana jello lc, boiling water 


Let cool, then add: 


1 ean cranberries (whole 1 banana, sliced 
berry sauce) 1 orange, sliced 
1 sm, can crushed pineapple 1/2 c, nuts, chopped 


2 apples, chopped 
Let chill and serve, 


4 KIND BEAN SALAD Marie Smith 
Chop 1 red onion add to: 1 can garbanzo beans 
1 can wax beans 1 can red kidney beans 


1 can green beans, 
Drain juice from beans, Add to this 1c, vinegar and oil; 


1/2 co, sugar; salt and pepper to taste, Marinate overnight, 


1 fe) 0 Faye League 
4 gans (303) of french style 1 sm, pkg, sliced almonds 
green beans 


Toss together to mix thoroughly. Bring to a boil and then 
simmer for 10-15 minutes, 
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CARROT SALAD J, Farrar 
1 can tomato soup 1/2 tsp, pepper 
1c, white sugar (I don't use l tsp, dry mustard 

this mich sugar) 1 lb, carrot (slised) 
CW pata as BE 1 med, onion, sliced thin 
3/4 ec, vinegar 1 green pepper sliced thin 
1 tsp, salt 


Cook carrot until tender crisp, Combine soup, sugar, oil, 
vinegar and spice, Add carrots, onion and pepper slices to sauce, 
Let marinate overnight, Keeps well, 


CREAMY FROZEN SALAD Sybil Penkava 
2c, dairy sour crean 1 9=0z, can crushed pineapple, 
2 tbsp, lemon juice drained 

3/4 c, sugar 1/4 @, sliced marachino cherries 
1/2 tsp, salt 1/4 @, chopped pecans 


1 banana sliced 
Blend cream, lemon juice, sugar and salt, Stir in remaining 
ingredients, Pour into 1 qt, mold or cupcake papers, Freeze, 
Makes 8 servings, 


FRUIT SALAD Sally Duncan 
2 cans fruit cocktail lL lg. container of sour cream 
1 can exushed pineapple 1 pkg, pecans 


l pkg, of miniature marshmallows 
Drain fruit cocktail and crushed pineapple, thoroughly. Com- 
bine all ingredionts, 


BRAN SALAD Sally Duncan 
i can french style green beans lL med, green pepper 
1 can lima beans 2 med, red onions 
1 can green peas lo, sugar 
le, celery Loc, Vinegar 
1/2 @, oil 


Drain beans and combine together, Salt and pepper, Put in 
refrigerator overnight, — 
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ath 2 Jan Averett 
1 ean English peas sm, jar pimiento 
1 ean french style string beans L/h tsp, pepper 
1 ean chinese vegetables 1/2 tsp, salt 
1 can water chestnuts 3/4 c, vinegar 
2 or 3 onions, sliced 1c, sugar 
1/2 ¢. celery 
Mix all ingredients, Let stand in refrigerator overnight, 
SOUR CREAM SALAD Naney Hall 
1 can No, 2 pineapple chunks, juice of 1/2 lemon 
drained 24 marshmallows, cut in fourths 
1 can mandarin oranges, 1 can coconut 
drained 1 pt, sour cream 
pinch of salt 


Mix all ingredients, Chill several hours in refrigerator in 
Large bowl, 


SALAD | Jane Pack 
tomatoes cheese (bleu) 

lettuce avocado 

celery red pepper 

onion croutons 


hard boiled eggs, chopped 


DRESSING: 
1/2 0, oil 1 clove garlic 
2 tsp, dry mstard salt and pepper 


juice of 1 lemon 
Let stand, Refrigerate 2-3 hours before using this dressing 
or mustard will be bitter, 


SLAW Marie Smith 


Chop 3 medium green onions, stems and all, Add few sprigs 
of fresh parsley, chopped, Dice 4 medium radishes, Add all this 
to your cabbage you've prepared for slaw, Add mayonnaise, salt, 


and pepper to taste, 
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PISTACHIO SALAD Doris Emary 


1-3 1/2 oz, pkg. instant pistachio pudding mix 
1-13 1/2 oz, carton frozen whipped topping, thawed 
1-8 1/4 oz, can oxrushed pineapple, drained 
l<11 oz, can mandarin orange sections, drained 
1 oc, miniature marshmallows 
1-12 oz, carton cottage cheese 
Fold pudding mix into whipped topping. Then fold in remaining 
ingredients, Chill thoroughly, Yields 10-12 servings, 


GONJEALED SALAD Jackie Snead 

1 3-0z, pkg. of orange jello 1 envelope Knox Gelatine 

le, hot water “ore 1c, orange Kool-Aid | 

1 @, vanilla iee cream 1 sm, can mandarin oranges, drained 


Mix jello or gelatine with hot liquid wtil dissolved, Add 
= cream and beat, Fold in oranges and put in refrigerator to 
set, 


TUM ZUM ORANGE SALAD _ Virginia Smith 
lL sm, pkg. orange jello 1 can fruit cocktail (15 or 16 
1 lb, carton cottage cheese oz, size) 


1 can chunked pineapple (15 or 1 carton Kool Whip (9 oz. size) 
16 02, size) 
Drain pineapple and fruit cocktail, Sprinkle jello on cot~ 
tage gheese and mix, Fold fruits and Kool Whip into cheese mix~ 
ture, Chill, 





uN COLE dal Virginia Smith 
i med, head cabbage, grated 1 carrot, grated | 
or chopped 1 bell pepper, chopped fine 


Add 1 tsp, salt to cabbage and let stand 1 hour, While cab- 
bage is standing, make a syrup of: | 


1 so, vinegar 3/4 o, sugar 
1 tsp, whole mustard seed 1/4 o, water 


1 tsp, celery seed 
- me (Cont'd) 


Frozen Cole Slaw (Cont'd) 


Mix and boil one minute, Let stand until luke warn, Squeeze 
out cabbage and add carrot and bell pepper, Pour liquid mixture 
over cabbage mixture, Put into containers and freeze, 


CALIFORNTA SALAD Suzette Mullins 

1 can crushed pineapple lc, miniature marshmallows 

1 or 2 sans mandarin orange 1 container sour cream (4 oz, ) 
Sections . 


i pkg, frozen cocomt 
Mix together ard refrigerate, 


SUNSHINE SALAD Suzette Mullins 
1 pkg. lemon flavored gelatin 1/3 ¢, mayomaise 
lc, boiling water Lc, finely chopped celery 
1 (no, 2) ean crushed pineapple 1 med, carrot grated 
1 (3 oz.) pkg, cream cheese 1/2 ¢, chopped nuts (optional) 


Combine gelatin with 1c, boiling water, Drain pineapple 
and add water to make 1 cup, Then add to gelatin, Chill until 
partially set. Soften cream cheese and add mayonnaise to it mix- 
ing well, Add to gelatin and stir well, Add other ingredients 
and refrizerate, 


SALAD Mrs, Fogleman 

1/4 c, mayonnaise 1c, chopped celery 

1/2 tsp, lemon juice 1/4 ¢, chopped walnuts 

2 0, diced red apples 1 can (5 oz,) boned chicken, 
cut up 


Combine mayonnaise and lemon juice, Toss lightly with other 
ingredients, chill and serve on lettuce or salad greens, 


VEGETABLE SALAD Louise Spangler 

1 1b, can French style green 1 green pepper, chopped 
beans 1c, white vinegar 

1 lb, can white lima beans lc, sugar 

1 lb, can green peas 1/2 ¢, salad oil 


(Cont'd) 


a9}. 
Vegetable Salad (Cont'd) 


lc, chopped celery salt and pepper 
2 med, chopped onions (red) 

Drain and mix all canned vegetables, Add celery, onions and 
green pepper, Mix other ingredients and pour over vegetables, 
Cover and let marinate over night in refrigerator, 


S S Jill Prevette 
1 pkg, lemon jello 1 tbsp, sugar or honey 

2 oo. hot water 1 tsp, vanilla extract 

1 pkg, 8 oz, cream cheese 2/3 to 1 c, chopped pecans 


1 can Ps crushed pineapple, drained 

Dissolve jello in hot water, Blend all ingredients together 
with lc, 7-Up. Blend into jello, Let set in refrigerator until 
set, (Optional) Top with Dream Whip, sprinkle with coconut, 
Serve with main meal or as a dessert, ~ 


CHILI Suzette Mullins 
3 lbs, ground beef 2 tbsp, sugar 

2 med, onions 2 cans tomatoes (1 lb, 12 oz, 
21/2 tsp, salt size) 

2 tsp, chili power 2 cans kidney beans (1 lb, 

8 tbsp, flour 4 oz, size) 


Saute beef and onions in butter, Add salt chili powder and 
sugar, Pour into large cooking pot and add tomatoes, kidney beans 
and flour, Cook 1 1/2 hours on sinmer, 
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BAKED BEANS: Goldie Maboy 
4 tbsp, oil 2 #3 cans vegetarian beans 

é buds garlic, finely cut 1 #3 can kidney beans, drained 
3 ned, onions, chopped 1 sm, can lima beans, drained 


Brown onions and garlic in oil, Mix with beans in bean pot 
and pour the following over beans: 


1/2 c, brown sugar 1 tsp, dry mustard 
1/2 ¢, catsup . dates sale 
1/4 ce, vinegar 1/4 tsp, blaek pepper 
Bake 1 hour at 350 degrees, 
GREEN BEAN CASSEROLE Nancy Hall 
& cans French style green beans 1 can (3 oz.) mushrooms 
1 can cream of mushroom soup 1 can French Fried Onion Rings 


Combine beans, soup and mushrooms in a 2 qt, casserole dish, 
Top with onion rings, Heat in a 350 degree oven for 30 minutes, 


BOHEMIAN BEANS Sybil Penkava 
Quick to fix - interesting flavor, 
1/4 «, olive oil 1/4 tsp, salt 
med=lg, onion chopped fine 1/4 tsp, coarsely cracked pepper 
1c, parsley sprigs, finely 1/2 tsp, dried thyne 

chopped (1/3 c,) 1/2 ¢, dry red wine 


1 ib, 4 oz, can red kidney 
beans, undrained 
In a 10 inch skillet, heat the oil, add onions, parsley and 


garlic, Cook over medium heat, stirring often until onion browns, 
Stir in the remaining ingredients, Let bubble gently until flavors 
blend and sauce thickens, about 15 minutes, Serve over rice, 


Makes 4 small servings, 
MARINATED CARROTS Jan Averett 


2 bags carrots, peel and slice in 1/4 inch slices, Cook until 
tender, Combine and bring to boil: 
(Cont'd) 


aoa 
Marinated Carrots (Cont'd) 


1 can tomato soup 1 bottle cocktail onions and 
loc, sugar juice 

1/2 c, vinegar 1 green pepper, diced 

1/2: ¢0;°0n-: 1 tbsp, dry mstard 


Remove from heat, Cool, add carrots, Refrigerate overnight, 
Stir before serving, 


SUM SQU \ S 3 Sybil Penkava 

2 lbs, squash, cut in l-inch 2 tbsp, butter or margarine 
strips lc, dairy sour cream 

1 tsp, salt 4 tsp, flour 

1/3 c, chopped onions paprika 


Sprinkle squash with salt, Let stand 1 hour to improve flavor; 
drain, 

Cook squash and onions in butter over low heat, When squash 
is tender, add sour cream mixed with flour, Bring to a boil; re~ 
move from heat, Sprinkle with paprika, Makes 6 servings, 


SQU CG Mary NeiMillan 


Boil squash until tender, Mash well, Add 1 beaten egg, 1 
c, bread crumbs, 1/2 stick softened margarine and 1 finely chopped 
onion, Place in baking dish and bake in moderate oven until golden 
brown, 


SQUASH CASSEROLE Va, Smith 
2 1b, cooked squash 1 8=o2z, pkg, sour cream 
1 onion diced le, stuffing mix 


1 can cream of chicken soup 

Mash very slightly squash; Mix with onion, soup, and sour 
erean, 

Spread stuffing mix in bottom of casserole dish, Pour 


squash mixture over it, 
Sprinkle crumbs of stuffing on bop. Bake in moderate oven 


30H) minutes, 


=e 


MAMA'S Sp Faye M, Miekels 
i can cream style com 1/2 tsp, salt 

lL Seoz, can tomato sauce 1/2 tsp, pepper 

1c, corn meal 1/2 tsp, child powder 

1/3 ¢, ofl 3 tsp, sugar 


Mix all ingredients together, Pour into greased casserole, 
Bake uncovered 1 hour at 325 degrees, Serves B~1.0, 


CALIFLOVER Betty Penkava 
Califlower 1/2 lemon (juice) 

& tbsp, butter | salt and pepper 

3 tbsp, flour 1 tsp, worcestershire sauce 
1 egg yolk 


Cook califlower until tender, remove from heat, Squeeze liqe 
uid from ealiflower, In another skillet, melt butter, add flour, 
Remove from heat, Add 11/2 c, of liquid from ealiflower, Stir 
until dissolved, Return to bummer over mediuz heat, Add 1 beaten 
egg.yolk, stirring constantly, Add juice of 1/2 lanon, 1 tsp, of 
worcestershire sauce, salt and pepper, Cook 20 minutes, Pour over 
califlower, 


Sweet Potatoe Souffle Suzette Mullins 
3 ¢c. cooked & mashed sweet lc, white sugar 
potatoes 2 eggs 
1/2 tsp. salt 1/2 c¢, melted butter 
1/2 ce, milk 
Mix and beat well, Put into greased baing dish, 
TOPPING: 
1/2 ¢, flour 1c, light brown sugar 
3/4 tbsp, baking powder 1/3 ¢, melted butter 
pinch salt lc, chopped pecans 
Mix and spread over potatoes, Bake at 350 for 30 minutes, 
BAKED LIMA-BEAN & PEAR CASSEROLE Patricia Mullins 
1 ib, lima beans 6 c, water 


(Cont'd) 


Baked Lima-Bean & Pear Casserole (Cont'd) 


salt & pepper to taste lc, firmly packed light brown 
1/2 c, melted butter | sugar 
21/2 c. (1 lb. 13 oz, can) pear 
halves cubed 


Put beans in kettle, add water, and bring to boil, Boil for 
2 minutes, Cover pan and let stand for 1 hour, Then simmer until 
tender; add more hot water if necessary, Drain and season, Mix 
butter and brown sugar and a little syrup from pears, In a greased 
large casserole, alternate layers of beans and pears, Spread each 
layer with brown sugar mixture, Top layer should be pears, Spread 
with remaining sugar mixture, Cover and bake in preheated slow 
oven (325 F.) for about 2 hours, Makes 6 servings. 


a S Sadie P, Parks 
3 ¢, cooked sweet potatoes l tsp, vanilla 

3/4 ¢, white sugar 3 eggs 

1/4 ec. brown sugar 1/3 ¢, evaporated milk 


1/2 ¢, melted butter 


Mix all of the ingredients above well and put in a casserole 
dish, Top with: 


lc, light brown sugar 1c, pecan 
1/2 ¢, flour 1/3 c.melted butter 
Bake at 325 for 25 to 30 mimtes, 
MARINATED CARROTS Sadie P, Parks 


2 pkg, carrots (cut in slices) 1 tsp. salt 
1 or 2 greeen peppers (cut in 1 tsp, pepper 


rings) 
1 med, onion (cut in rings) 
Marinate: 
1 can tomato soup lc, sugar 
1/2 c,. salad oil 1 tsp, mstard 
3/4 co, vinegar 1 tsp, worchestershire sauce 


Cook carrots, Drain and cool, Mix marinate and pour over 
carrots, Add onions and pepper rings. 





Janice Smith 


5 1g, carrots, sliced thin 6 spring onions with tops or 
1/2 1b, mushrooms 2 med, onions sliced 

Put small amount of oil or butter in heavy skillet, Allow 
skillet to get hot but not hot enough ‘to smoke the oil or burn the 
butter, Put carrots in and stir to coat all with oil, Cook over 
medium heat for 4 minutes, Add mshrooms and onions and cook 
another 4 minutes. Before removing from the pan, sprinkle about 
1 tbsp, lemon juice over vegetables, Serve immediately, 


(Serves 6,) 

BAKED EGGS WITH RICE Janice Smith 
21/2 ¢, cooked rice 4 tbsp, butter 
6 eggs, hard cooked 4 tbsp, flour 
1/2 c, Garden Salad Cottage Ze, milk 

cheese 1 tsp. salt 
1 tbsp, milk paprika 
1/2 tsp, salt 


Place the rice in bottom of buttered baking dish, Cut the 
eggs in halves lengthwise, Remove the yolks and mash with a fork. 
Blend with the milk, 1/2 tsp, salt and the cottage cheese that has 
been whipped smooth, Refill the egg whites with the mixture and 
arrange on the rice in the baking dish, Make a cream sauce by 
melting the butter in a double boiler, Blend in the flour, salt, 
and add the milk gradually, stirring constantly, Pour over the 
eggs and rice, sprinkle with paprika and heat thoroughly in 350 
degrees oven, 


SNBRT POTATO CASSEROLE Terry Kirby 
c, mashed potatoes 1 tsp, vanilla 

i c, sugar ‘i 1/2 ¢c, evaporated milk 

1/3 stick margarine (melted) 

TOP LAYER: 

1/2 c, brown sugar 2 tbsp, flour 

1/2 ¢, coconut 2 tbsp, margarine 


1/2 ¢, pecans (optional) (Cont'd) 


J] = 
Sweet Potato Casserole (Conttd) 
Mix potatoes, sugar, margarine, vanilla and evaporated milk, 


Put in 9x13 baking dish, Mix the rest of ingredients and put-on 
top of potato mixture, Bake about 30 minutes at 350 degrees, 


SQUASH CASSEROLE Sally Dunean 

l egg, slightly beaten 2c, cooked summer squash, 

1/2 onion, chopped - mashed and drained 

1 can (10 1/2 o2,) chicken or 11/2 co, packaged bread crumbs 
mashroom soup (mixture for chicken dressing) 

1/4 ¢, margarine ; 1/2 stick margarine 


1/2 c, cracker crumbs 

Combine all ingredients except crumb mixture and half stick 
margaine; place in greased casserole dish, Combine crumb mixture 
and 1/2 stick margarine which has been melted, Put on top, Bake 
in a 275 degree oven for 35 to 40 mimtes or until browned, Makes 
about 6 servings, 


SQUAST Donna Daniel 

4 @, squash 1 carton sour cream 

salt and pepper 1 can cream of chicken soup 

L sm, chopped onion 1 pkg. pepperidge farm dressing 
mix 


Cook squash and onion until tender, cool, Add sour cream and 
cream of chicken soup, Line bottom of casserole with 1/2 pke, 
of pepperidge farm dressing mix, Add the squash mixture and top 
with remaining dressing, Dot with butter, Bake at 350 degress 
30 to 35 minutes, 


THE W | Donna Daniel 

11/2 tbsp. vegetable oil 1 tbsp, soy sauce 

lL garlic clove, erushed 2 tbsp, water 

lL lb, beef cut in small thin Lc, green peppers, cut in strips 
slices 1/4 tsp, powdered ginger 

pepper 1 onions thinly sliced (optional 

lc, boutllon or 


2 tbsp, cornstarch (Cont'd) 


~IB— 
The Chinese Way (Cont'd) 


Heat pan, add oil and garlic, When garlic turns brown, remove 
Add beef; fry a few minutes, Season with pepper, Add bouillon; 
contime to cook a few Seconds, Combine cornstarch, soy sauce, and 
water, Add to beef, cook, stirring until sauce thickens, Add 
peppers, onions and ginger, Heat thoroughly, Makes 4 servings, 


COPPER PEPPIES _ Denna Daniel 
& lbs, fresh carrots, sliced 3/4 c, vinegar 
2 med, onions sliced and 2/3 ¢. sugar 
separate into rings 1/2 ¢, oil 
L med, green pepper sliced l tsp, worcestershire sauce 
into thin strips 1 tsp, prepared mustard 
1 can tomato soup 1/2 tsp, salt 


Cook carrots in small amount boiling salted water, 8-10 min- 
utes, Drain, Combine onions, carrots, pepper in bowl, Stir to- 
gether remaining ingredients, Pour over carrots and marinate over 
night, When ready to serve, drain and save marinade and put back 
in left-over carrot mixture, 


SWEET POTATO CASSEROLE Donna Daniel 


Mix and pour into greased baking dish; 


3=4 c, mashed sweet potatoes 1/2 stick margarine 

1c, white sugar 1/2 ¢, evaporated or dairy milk 
1/2 tsp, salt 1 tsp, vanilla 

2 eggs 1 tsp, Brandy flavoring 
TOPPING: 


Mix together and sprinkle over top of the sweet potatoes~ 


1 co, brown sugar 1c, chopped nuts 
1/3 e, flour 1/2 stick butter 
Bake 350 degrees 35 mimutes, 


09 Que 


ZUCCH S 7 Janie Duncan 
4 med, zucchini, sliced 1/2 in, 6 tbsp, butter or margazine 

thick 21/4 c, herbed stuffing cubes 
3/4 o@, suredded carrot 1 can cream of chicken soup 
1/2 «, chopped onion 1/2 ¢, dairy sour cream 


Cook zucchini in a little boiling, salted water till tender; 
drain; In saucepan, cook carrot and onion in 4 tbsp, butter or 
margarine till tender, Remove from heat; stir in 11/2 ¢, of the 
herbed stuffing eubes, the soup, and sour cream, Gently stir in 
zucchini, Turn into 11/2 qt. casserole dish, Melt the remaining 
butter; add remaining stuffing cubes, Toss gently and top casserole, 
Bake in 350 degree oven 35 to 40 minutes, Makes 6-8 servings, 


BROCCOLL PUFF Judy Nanney 
1 (10 oz.) pkg. chopped 1/4 co, milk 
frozen broccoli 1/4 ¢, mayonnaise 
1 (10 1/2 oz.) can cream of Ll egg, beaten 
mushroom soup 1/4 ¢c, bread crumbs 
1/2 c, shredded Sharp Amex= 1 tbsp, butter, melted 


ican cheese 

Cook broecoli according to pkg, directions, omitting salt, 
drain, Place broccoli in 10x6x1 L/2=inch baking dish, Combine 
soup and cheese, Gradually add milk, mayonnaise and egg to soup 
mixture, stirring until well blended, Pour over broccoli in baking 
dish, Combine bread crumbs and butter, sprinkle over soup mixture, 
Bake at 350 degrees for 45 minutes or until crumbs are lightly 
browned, 


BROCCOLI. CASSEROLE Doris Bnery 


1 pkg, (10 oz.) frozen broceoli 1/4 co, mayormaise 
1 can condensed cream of mish~ 1 egg beaten 


room soup 1/2 ¢, fine bread crumbs 
3/4 0, sharp cheddar cheese, 2 tbsp, butter or margarine 
shredded 
1/4 «, milk 


Cook broccoli by pkg, directions (omit salt) drain thoroughly, 
Place in 1 qt, baking dish, Mix together soup and ae hh 
not 


~100- 
Broccoli Casserole (Cont'd) 


little cheese to sprinkle on top, Gradually blend in milk, may~= 
onnaise and egg, Pour over broccoli, sprinkle with bread crumbs 
and dot with butter, then sprinkle on cheese, Bake at 350 degrees 
for about 45 minutes, 


MAPLE-GLAZED SQUASH Beth Stogner 
2 acorn squash 1/2 co, soft bread orunbs 
273 -<, maple syrup 1/4 c, margarine, softened 


Trim ends of acorm Squash, then cut crosswise into l«inch 
Slices; discard seeds, Season with salt and pepper, Arrange a 
Single layer of squash in large shallow baking pan; cover and bake 
at 350 degrees for 30 to 35 minutes, Combine syrup, crumbs and 
margarine; spread over squash, Bake uncovered, for 15 to 20 mimtes, 
basting occasionally, Makes 6 to 8 servings, 





Virginia Smith 
6 med, sweet potatoes 1c, coconut 
1c. sugar 1/4 stick butter 
1 sm, can pineapple drained 12 marshmallows 


1/2 tsp, maple flavoring 

Boil, peel, and mash sweet potatoes, Add remaining ingred- 
dents, except marshmallows, Bake at 425 degrees for 20 minutes, 
Add marshmallows the last 5 minutes of baking, 


SCALLOPED POTATOES Jane Ellison 
4 @, sliced potatoes 1 can milk 

1/2 ¢, diced onion salt and pepper 

1 can cream of mushroom soup cheese to top 


Combine all ingredients, Bake at 350 degrees for about 1 hour 
or until tender, Top with grated cheddar cheese, Serve hot, 


VEGETABLE QUICHE Jane Ellison 
2 eggs, beaten 1 pkg. chopped brocolli (cooked 
1c, milk and drained) 


salt and pepper (Cont'd) 


~LOlL= 
Vegetable Quiche (Cont'd) 


1 ec, sliced carrots (cooked and 1/4 c, diced onions (cooked and 
drained drained) 
1/2 ¢, grated cheddar cheese 
Combine all ingredients, Pour into baked pie shell, Bake 
at 350 degrees 30=40 minutes or until set, Serve hot, Any come 
bination of vegetables can be used, Spinach, carrot, and onion 
is particularly good. 


SPANISH RICE Sarah Ashfield 
1/4 ¢, diced bell peppers 1 sm, can tomato sauce 
1 sm, onion, diced 2-3 ¢, hot cooked rice (1/2 c, 


dry rice, cooked) 
Makes 4 servings, 
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CORNED BEEF BURGERS Marie Smith 
1 can corned beef 1/4 c, catsup 
1/2 e. finely chopped onion 1 egg 
1 sc, fresh bread erumbs 2 tbsp, prepared mustard 
Mix and form into patties, 8 servings, 
CHOCOLATE BALLS K, Hosley 
1/2 box graham oracker crumbs 11/2 c, peanut butter 
2 sticks margaine 1 box confectioners sugar 


1 sm, can coconut 

Melt butter and mix all ingredients together, Roll into sm, 
balls and put on wax paper, 

Melt 1 l2moz, pkg, of chocolate chips and 1/2 blook paraffin 
wax, Use double boiler to melt this in, Dip balls into chocolate 
using toothpicks, Place on wax paper until hardened, 


UNCOOKED FUDGE Rachel Johnson 
1 lb, powdered sugar 1/2 oc, milk 

1 ce, peanut butter lc. rolled oats 

1 oz, aocoa (3 1/2 tbsp, ) 1/2 tsp, vanilla 

1/2 ¢, butter 


Combine all ingredients in mixer, Mix till smooth, Roll out 
in greased or buttered pan, Cut into squares, May require less 
liquid in damp weather, 


ALL@BEEY SAUSAGE apeiet DOREY 
1 lb, ground round 1/4 tsp, pepper 

1/2 tsp, parsley 1/8 tsp, thyme 

1/2 tsp, sage 1 tsp, sugar 

1/2 tsp, marjoram 1 tsp, salt 


Mix sugar, salt and spices, Add to meat, May add a secant 
of meat tenderizor as spices tend to toughen meat, Flavor will 
improve if allowed to stand overnight, Form into patties or links, 
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SNOW CREAM 
2.0, MLL 


2 eggs, beaten 
Mix well, Add snow, 


GRANOLA MIX 


K. MosLey 


1 tsp, vanilla 
lc, sugar 


Susan Pieper 


(Can be used as a breakfast cereal, or in place of nuts in cookies, 


too!) 


10 c, old-fashioned rolled oats 

lc, wheat gern 

1/2 1b, shredded coconut 

2c, raw sunflower seeds 

le, sesame seeds 

3 6, chopped almonds, pecans, 
walmits or combination 

Raisins or other dried fruits, 
if desired 


11/2 o. brow sugar, firmly 
packed 

11/2 o, water 

1 1/2 co, vegetable oil 

1/2.¢, honey 

1/2 ¢, molasses 

1 1/2 tsp, salt 

2 tsp, cinnamon 

Step.) vanidd2 


Preheat oven to 300 degrees F, (150 degrees C,) In a large 





bowl, combine oats, wheat germ, coconut, sunflower seeds, sesame 
seeds, and nuts, Blend well. In a large saucepan, combine brown 
sugar, water, oil, honey, molasses, salt, cinnamon, and vanilla, 
Heat until sugar is dissolved, but do not boil, Pour syrup over 
dry ingredients and stir until wellecoated, Spread into five 13x 
9 inch baking pans, or cookie sheets with sides, (or just bake 
1/5 at a time in 1 baking pan), Bake 20 to 30 minutes, eee 
occasionally, (It may seem too soft, but will dry out a lt e 
after it's taken from the oven and cools,) Bake 15 minutes peer 
for crunchier texture, Cool, Add raisins or other dried fruit, 


: : t containers, Label, Store in a cool, 
if desired, TEC a Makes about 20 c, of Granola Mix, 


dry place, Use within 6 months, 

BEER KRAUT HEROES Jane Ellison 
1 beaten egg 1 beef boullion cube 

1/4 ce, fine dry bread crunbs 1/8 tsp, thyme 

1c, beer 1 tbsp, sear 

4% tsp, salt and pepper 2 tbsp, wa 
bl iain beef 1 can shredded kraut 
2 tbsp, cooking oil hot dog buns 


1, thinly sliced onion (Cont'd) 


1 Oh fee 
Beer Kraut Heroes (Cont'd) 


Combine egg, crumbs, 1/4 ¢, beer, salt and pepper, Add beef 
and mix well, Shape into 25 meatballs, Brown meat balls in the 
oil, Add onion and remaining beer, parsley, boullion cube, Mean- 
while, heat kraut, Remove meatballs, cover and keep warm, 

Blend cormstarch and water, add to pan juices, cooking till 
thickened, Place kraut in warm butter buns, top with meatballs 
then gravy. Makes 6@8 sandwiches, 
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We re you enjoy your Cook Book and find it 
useful in your kitchen. Your book was printed 


by the Walter's Publishing Company, R.F.D. #4 
Waseca, Minn. 56093. The Walter's Co. special- 
izes in printing Cook Books for churches and 
other organizations at a cost that they can 
afford to pay. Our aim is to help others with 
money making projects .by printing your favorite 
recipes in book forn. 





If your group is interested in having Cook 

Books printed, please fill out the coupon at 

the bottom of this page, and mail it in today. 

We will send you our Cook Book Kit which gives 
complete details on making money with Cook Books. 


NO CHARGE FOR ESTIMATES 


Cut on Dotted Line - Fill out and Send in Coupon 
oday. 


, send To:Walter's, R.F .D#4, Waseca, Minn. 56093 | 
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